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Two-room houses can take care of a lot of living whether called guest houses, or cabins, or minimum houses. 
Mr. and Vrs. C. T. R. Bates, of Tucson, Arizona. built this adobe as temporary quarters while they planned a 


permanent home. In the process, they learned how many functions a single room can serve. Details inside, 








A Raty comes To Life! ah the eiiniieien PhonOcord 


All 4 in the Packard-Bell PhonOcord 


Precision Radio: Last word in beauty and 
performance,continuing Packard-Bell’s pre- 
eminence as the West’s largest selling radio. 
Freq ym lation “Fm”: Full sweep 
of tonal beauty giving music “eye witness” 
reception... unmarred by interference. 





Automatic Phonograph: Truc reproduction 
without surface sounds. Noiseless record- 
changer plays unattended for a half hour. 
Home Record Maker: Record what you like 
as it comes over your radio. Enjoy the sport 
of.*making your own”.,.to play back im- 


mediately and enjoy through the years. a 





















The World's Greatest Entertainer 


Relax, Folks! It’s only Chester, the neighborhood “Voice,” doing his stuff at 
the Swoon Session of local Jills and village Van Johnson Haters—and recording 
every tempo-heated note for posterity on a Packard-Bell PhonOcord. 

With the young in heart of all ages, PhonOcord sets the pace for whole- 
some entertainment. The precision radio gives perfect standard and FM recep- 
tion. The automatic phonograph, with noiseless record-changer, plays half an 
hour unattended. And the record-maker sparks endless fun in the home. All 
these combine to make the PhonOcord the World’s Greatest Entertainer. 

Superbly designed PhonOcords are on their way to you—they’re worth wait- 


ing for. The life of the party—the heart of the home—Packard-Bell PhonOcord. 


PHONOcORDS + RADIOS 


. 














Finast maa aloft! 


SAY UNITED MAINLINER PASSENGERS 
BETWEEN SAN FRANCISCO BAY—LOS ANGELES 
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nited is the only airline maintaining 
a complete, exclusive chain of flight kitchens, 
commissaries, experimental kitchens and a staff 


of Swiss chefs. No wonder meal-time is one 





of the highlights of your swift two-hour, 
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non-stop flight between San Francisco Bay 





and Los Angeles—and on the wonderfully 
Apple ond Roisin Pi 
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fast flights to Portland and Seattle. 


And you no longer need a priority. 
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Now you can go... at new reduced fares 






that are 24% lower than before the war, 

with one-way fares less than rail-Pullman 
travel costs. On your next trip, fly... 
and fly United, offering the finest 


service aloft. 


United Air Lines has been presented 
att Hicweoicees UNITED & AIR LINES 


Safety Council for having flown more 


than a billion passenger miles in the 4 
past three years without a fatal accident. We are ‘Round-the-clock flights 
proud of our flight personnel and ground employ- NEW LOW FARES: Only $15.15 one way 
ees who made this record possible, 
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Travel news 


‘Tee a state of emergency exists in the 
travel business is well known to all who 
have tried to make hotel and resort reser- 
vations. Trips must be planned well in ad- 
vance. Your best chance, now, to find 
room is at resorts not “in season.” The sum- 
mer season is over in many localities; the 
winter season in the South will not reach 
its peak until January. 

Better days are coming. Meanwhile, if the 
urge to travel is too much for you, don’t 
be too discouraged if you are turned down 
by your usual sources. Everyone in the 
travel business will do his best to help you, 
but actually you will have to assume much 
of the responsibility for getting reserva- 
tions yourself until the situation eases. 


PRIVATE CRUISES 


\ charter fleet of pleasure craft of all sizes 
for operation in Pacific Coast waters from 
Alaska to Mexico has been organized by 
Thomas F. Hamilton, president of the 
Hamilton Aero, Limited, Los Angeles. 

If you want to make up a private party 
cruise or go-as-you-please trip to Mazat- 
lan or Guaymas, write to the Malibu Yacht 
Charter Service, 238 North Canon Drive, 


Beverly Hills, California. 
MEXICAN HOLIDAY 


Tours to Mexico and Central America are 
now in full swing. Here are some of the 
choice offerings. We repeat: These tours 
will be quickly sold out. If you are inter- 
ested, write now. Addresses of the agencies 
will be found at the end of this article. 
Albertsen 17-day tour. Mexico City, Yuca- 
tan, Guatemala. 

Leaves Los Angeles for Mexico City by air, 
the date at your convenience. There must 
be at least three in the party. 

Routing: After five days sightseeing 
around capital, motor side trips include 
Cuernavaca and Taxco. Leave Mexico City 
by plane for Guatemala; motor to Antigua, 
then to Chimaltenango, Lake Atitlan, Chi- 
chicastenango. From Guatemala City, fly 
to Merida; side trip, by air, to Chichen 
Itza; spend a night at Mayaland and visit 
the ruins next day. Return, tour Merida 
by car, then back by air to Mexico City, 
where a side trip takes you to Xochimilco 
and the Bull Ring. Return by air to Los 
Angeles. 

Cost: $525.30 plus $42.20 federal tax. 
Albertsen 20-day tour. Guadalajara, Mex- 
ico City. 

Leaves Los Angeles for Guadalajara by air 
December 17, returns January 5. 
Routing: Motor trip from Guadalajara via 
shores of Lake Chapola, through Laras- 
can villages, past Paricutin Volcano, Lake 
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Patzcuaro. Sail across lake to Janitzio, 
Morelia. Continue to Toluca, Cuernavaca, 
Taxco, Lobos Canyon, Cautla Hot Springs. 
Stay at Garci Crespo; motor on through 
Orizaba Valley, Tuxpango, Puebla; via 
Cholula to Mexico City, for a tour of the 
capital, and Xochimilco, San Angel. 
Christmas will be spent at a Mexican Po- 
sada in Taxco, and New Year’s Eve in 
Mexico City. 

Cost: $498 plus $23.22 federal tax. In- 
cludes all expenses. 

Albertsen 15-day tour. Mexico City, side 
trips. 

Leaves Los Angeles for Mexico City by air 
December 21, returns January 4. 

Routing: From Mexico City goes direct to 
Cuernavaca by car; joins Guadalajara tour 
on December 23; continues to Taxco, Mt. 
Popacatepetl, Orizaba Valley, Cordova, 
Puebla, back to Mexico City. Visits Xochi- 
mileo, Acolman, Monastery, Pyramids, 
home of Diego Rivera. Spends Christmas 
at native festival in Taxco, New Year’s 
Eve in Mexico City. 

Cost: $365, plus $23.22 federal tax. In- 
cludes all expenses. 

Albertsen 12-day, pre-Christmas shopping 
tour. Mexico City and side trips. 

Leaves Los Angeles for Mexico City by 
air November 30, returns December 11. 
Routing: Motor side trips include Pyra- 
mids, Cholula, Puebla, Cuernavaca, Taxco, 
Mexican Capital Floating Gardens; bull- 
fight on Sunday in Mexico City; 3% days 
for shopping. 

Cost: $266.00 plus $23.22 federal tax. In- 
cludes all expenses. 


Lachelt Travel Service 18-day tour. Mexito 
City, side trips, famous resorts. 

Leaves San Francisco for Mexico City by 
air December 12, returns December 29. 


Routing: Motor side trips include Mexico 
City, Pyramids, San Juan Teotihuacan, 
Guadalupe Church and Monastery, Xochi- 
milco, Chapultepec Park and Castle. Four- 
day motor trip to jungle country, San Mar- 
tin, Texmelucan Market, Puebla, Hidden 
Convent, Fortin, Orizaba, Cordova, and 
Tuxpango. Stay at famous Taici Crespo 
Hotel. Second day, motor through coffee 
plantations, stay at Ruiz Golindo Hotel. 
Three-day trip out of Mexico City to Taxco 
and Cuernavaca, stay at Hotel Victoria at 
night. Five days sightseeing and shopping 
in Mexico City. Spend Christmas Eve 
there. 

Cost: $485, including all expenses. 

H.C. Capwell Travel Bureau 15-day vic- 
tory tour. Mexico City, side trips. (Includes 
Rose Bowl Game.) 

Leaves San Francisco on the Lark, Decem- 
ber 14, leaves Los Angeles for Mexico City 
by air December 15, returns December 31. 
Routing: Motor side trip includes Fortin, 
Oaxaca, Puebla, Toluca, Mt. Alta, Taxco. 
Christmas spent in Mexico City. Includes 
Tournament of Roses and Rose Bowl Game 
in Pasadena for New Year’s celebration. 
Cost: About $425. Includes all expenses. 
Southern California Tourist Bureau 10-day 
tour, Mexico City and return by air. Cost: 
$238. 

Fifteen-day tour, Mexico City and return 
by air. Cost: $327. _ 

Sixteen-day rail tour. Cost: $227. 

Above tours leave on various dates from 
December 15 to 23. 


WHERE TO WRITE 
Albertsen Cruise Tours, 26 O’Farrell Street, 
San Francisco 8. 
Lachelt Travel Service, 110 Scenic Ave., 
Piedmont, California. 
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Have you tried this new 


War-born 


MOTOR OIL 


Now ready for cars of peace...a discovery of wartime 
research that fights oxidation—the parent of sludge 


oop NEws for all motorists! Now available when 
G cars need it most, is this new kind of motor oil... 
Golden Shell with oxidation inhibitor. 


Oxidation is the enemy of old cars and new because 
it causes sludge. And sludge, gumming up friction 
surfaces inside your engine, won't let good oil get into 
the places where lubrication is needed. So, your car 
wears out faster. 

New Golden Shell motor oil with oxidation inhib- 
itor is one of the first achievements of wartime re- 
search to reach civilian motorists. Adding the inhibitor 
during manufacture results in a lubricating oil that 
stays rich and free-flowing from one drain to the next. 

Take no chances with the mileage remaining in 
your car. Get new Golden Shell motor oil today. Shell 
Oil Company, /ncorporated. 
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Like oxidized metal — 
Oxidized Oil is no good 


You've seen the effect of oxidation 
on metal. Rusted equipment that 
must be scrapped. But you seldom 
see the insidious effect of oil oxida- 
tion inside your engine ... the 
sludgy timing gears and other work- 
ing parts... vital parts that need 
protection of good lubrication. Give 
them the protection of new Golden 
Shell Motor Oil with oxidation in- 
; hibitor that retards sludge. 



















MOTOR OIL...25¢ PER QUART 
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IS CHEVRON SUPREME 
AN AVIATION GASOLINE ? 


es Chevron Supreme isa 

= highway version of Chevron 
Aviation Gasoline—tailoted 
to fit your car’s engine. 
Gasoline straight from the 
fuel tanks of a fighting 
plane couldn’t put any 
better performance in 
your car. 



















New catalysts, developed for 
aviation gasoline, now give 
Chevron Supreme a very high 
octane number. Some aviation 
gasolines have higher ratings, 
but this surplus octane value 
would be wasted in a car. 


So, there’s skyway power in 
Chevron Supreme, but that’s 
not all. Because it’s tailored to 
cars, it starts better, gives you 
faster pickup, never knocks on 
hills. After all, that’s what you 
want most in a gasoline. 


You can’t buy better gasoline 
for your car... at any price 





8G. uU.s Pat. OFF. 


SUPREME GASOLINE 


STANDARD’S NATIONAL CREDIT CARDS ARE BACK! Good throughout the 

United States and Canada. Apply at any Standard of California office, 

Standard Station or Dealer, Authorized Distributor or at any Chevron 
Gas Station. We'll do our best to issue your Card promptly. 


AT STANDARD STATIONS AND CHEVRON DEALERS 
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H. C. Capwell Travel Bureau, 20th and 
Broadway, Oakland. 

Southern California Tourist Bureau Inc., 
542 S. Broadway, Los Angeles. 


MEXICO TOURS 


The fact that all-cost tours protect you 
from unexpected expenses is one of their 
virtues. But are they sometimes too stuffy 
for comfort? Are you a little overcome by 
the regimental sound of itineraries? We 
asked a Sunset reader who spent last 
Christmas in Mexico (and who is far from 
being stuffy) to look over a typical Christ- 
mas tour and let us know if we should 
take it. Some of her comments on the pro- 
posed itinerary are quoted here: 

Go, no matter what obstacles you have to 
overcome. Christmas in Mexico is like 
nothing else in this world, for the spirit is 
genuine, the music and rituals and color 
unbelievably beautiful and touching. 
Having a reliable travel bureau make ar- 
rangements for you isn’t fully appreciated 
until you arrive in a completely foreign 
country. It’s pretty comforting to know 
that you’re going to be met at the plane, 
that your days are planned so that You will 
not arrive on Monday at places that are 
open on Wednesday, that you will have 
hotel accommodations and a beautiful 
clean car with an intelligent, well educated 
guide to drive you around. I’ve found that 
I saved money and saw a great deal more 
than some of my friends who traveled with- 
out benefit of an agency. 

(Material in italics is quoted from a repre- 
sentative tour.) 

Monday, December 17, you leave Los An- 
geles by plane at 10:30 P. M. and arrive at 
Guadalajara on Tuesday, the 18th. 
Wednesday and Thursday you go sight- 
seeing and shopping in Guadalajara and 
visit the Paricutin Volcano. 

Friday, December 21. After breakfast, 
drive along the shores of Lake Patzcuaro. 
You have seen pictures of Lake Patzcuaro. 
The fishermen use curved nets that look 
like dragon fly wings. Driving from the 
lake, you will see some of the most mag- 
nificent scenery in the world, mountainous 
land cut by a perfect highway, with the 
bluest sky and whitest clouds imaginable. 
There is an indescribable quality about 
Mexico. I always feel as though I were in 
a dream when I ride through the country. 
The Spa of San Jose Purua is just becom- 
ing known, and the owner already has more 
guests than he can care for. It is a place 
of rushing water, swimming pools, health 
baths, good food, and perfect peace. What 
more can we ask in this world? 
Saturday, December 22. Morning, relax in 
the radio-active waters or on the spacious 
patios. After lunch, motor via Toluca to 
Cuernavaca, arrive for a late dinner. 

On the way to Cuernavaca, you will pass 
through Toluca. Now, Toluca is the town 
where thousands of Indians come from 
hundreds of miles each Friday to sell their 
wares, also to buy other Indians’ wares. If 


SUNSET 
































they don’t sell their wares, they take them 
home and come again the next Friday. 
Here, we find illustrated the meaning of 
“seething humanity.” I never encountered 
such a mass of people, food, dogs, and 
smells in my life. 

Sunday, December 23. Forenoon, visit Cor- 
tez Palace, Cathedral, Borda Gardens, fas- 
cinating shops, dealing in English woolens, 
leather, ete. Afternoon, drive to picturesque 
Ttxco and Hotel La Borda with its com- 
manding view of this “Bit of Spain.” 

In Cuernavaca, the climate is perfect, and 
the homes and gardens look more like 
movie sets than the real thing. There are 
some beautiful gardens here called the 
“Borda Gardens,” fashioned after the 
formal ones in Versailles, and they even 
have a large artificial lake. Mexican gar- 
dens prefer to be informal, so these have 
gotten a little out of hand. This is where 
Empress Carlotta and Emperor Maximil- 
ian spent their leisure hours after an ex- 
hausting week in Mexico City. 

Monday, December 24. Morning, visit 
Borda Cathedral, then, the irresistible sil- 
versmiths, seeing the natives forge in silver 
beautiful ornaments, jewelry, silver ser- 
vices, ete. This is Christmas Eve, and we 
look for an American Santa Claus, as well 
as a native Posada. : 

From Cuernavaca, you will drive to Taxco, 
which is one of the highlights of your trip. 
It is a hillside city of cobblestones, red tiled 
roofs, and little boys that follow you, try- 
ing out their American slang. 

Tuesday, December 25. A good forenoon 
drive via Lobos Canyon, past ruined ha- 
ciendas and sugar mills, standing as mute 
reminders of revolutionary days. Lunch at 
Hotel Vascos by Cautla Hot Springs, 
thence along the base of majestic Mt. Popo- 
catepetl at Amecameca, with the Shrine of 
Monte Cristo on the mountainside on the 
left. Arrive Garci Crespo, famous Mexico 
Spa, for dinner. Again you may take a 
swim in the large, crystal clear pool, or 
exercise at the bowling alley. 

The drive from Taxco to Garci Crespo is 
quite a long one, but the Mexican land- 
scape is always interesting. The Garci 
Crespo Hotel is in the more tropical part 
of Mexico and is located at the source of 
the best possible water supply, 4 la Shasta 
Springs. The water is bottled and sold 
everywhere. There are three huge swim- 
ming pools—one as large as a lake—cham- 
pionship diving boards, a really fine Casino, 
and everything else equally de luxe. It was 
with regret that I left, after having had 
one swim by moonlight and one at dawn. 
Wednesday, December 26. We get an early 
start after breakfast and motor over Acult- 
zingo Pass and drop about 5,000 feet into 
tropical Orizaba Valley, to Tuxpango, with 
wild orchid plants clamoring for existence 
with other tropical growth along the road- 
side. Arrive Fortin with its gardenia-cov- 
ered swimming pool in the shadows of Pico 
de Orizaba, capped with eternal snow. 


The highway from Garci Crespi to Fortin 
gives you everything—high voleanic moun- 
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2,393 veterans have already come back to 
work for the Southern Pacific 


W JE are justly proud of the 20,013 Southern 

Pacific men and women who joined the armed 
forces. Those who have been discharged, we gladly 
welcome back to the Southern Pacific. 

Our policy in re-employing veterans is very simple. 
The Southern Pacific Company wants its family to- 
gether again. 

While these men and women were away, their senior- 
ity advanced just as if they were here on the job. 
Their continuity of service has been maintained for 
pension purposes. And Southern Pacific has arranged 
with the Veterans Administration to participate in a 
program of training courses for our partially dis- 
abled veterans. 

We believe that most of our returning war veterans 
will want to come back with us. Already, of the 2,768 
former Southern Pacific people returned to civilian 
life, 2,393 have come back to work for their railroad. 

These people know that Southern Pacific’s war work 
did not end with the surrender of Japan. Millions of 
men from overseas must still be returned to their 


homes. 


That so many of our veterans came back to Southern 
Pacific indicates a determination to finish the job and 
a faith in our Company’s future that makes me, per- 
sonally, very proud of every one of them. 

A. T. MERCIER, President 
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The Fhiendy Southern Pacific 

















To peacetime pleasure seekers 


, 


this “prettiest city in all America’ 
offers a gorgeous vacation land 
wich a perennial summer clime.. 
deep sea fishing at its most ex- 
citing best .. boating on one of 
the world’s finest land-locked 
harbors .. clean, white beaches 
for swimming or just plain loaf- 
ing .. public parks and residen- 
tial areas of semi-tropic loveli- 
ness .. adventurous mountain 
heights and mysterious desert 
wastes nearby .. orange groves 
and Old Missions . . terrain af- 
fording inspiring panoramas 
and bewitching vistas. . a mod- 
ern city, yet redolent of historic 
lures of the far West. 4 For 

endless variety there is no place 

quite like SAN DIEGO in the 

Southern California of your 

dreams on the blue Pacific 

down near the border where 

Mexico begins. 


Get ready to take chat first 
big vacation at SAN DIEGO. 
Enjoy to the utmost that long 
pent up desire for adventure 
in a new and refreshing en- 
vironment. Note, too, the 
potential economic possi- 
bilities of this highly 
favored region. 

| 

| Write NOW for full information, 
San Diego-California Club, 


) Rm. 329W, 499 W. Broadway 
San Diego |, California 


SAN-DIEGO 











SOUTHERN CALIFORNIA 


ya 


tains and great plateaus covered with sugar 
cane, coffee, and bananas. There are sec- 
tions with the most wonderful looking 
cacti, and strange looking thatched houses. 
You will see funeral processions, with five 
men carrying a casket of raw wood on their 
shoulders, and burros loaded so that you 
can see only ears and feet. There is a place 
where a cable car goes down a perpendicular 
mountainside once a day, but the Indians 
don’t wait, they put a rock on the single 
rail, sit on it, and slide down, with baskets 
of bread on their heads, and their feet 
raised in front of them. In several places, 
we saw flocks of vultures—perfectly quiet 
and awful-looking creatures, 

Even fence posts were sprouting in many 
sections, and the trees were covered with 
orchids. There were very few cars on the 
roads, but quite a few buses with Mexi- 
cans hanging all over them, leaving behind 
passengers who couldn’t find a toehold. The 
roads are excellent. 

This brings me up to the Hotel Ruiz- 
Galindo which is too beautiful to be real. 
As you drive to the hotel, all the children 


in the country throw flowers into the car 
windows, the hotel rooms are full of flow- 
ers, and the swimming tank is filled with 
fresh gardenias every morning. We put 
camellias in the bath tub, orchids on our 
pillows, and gardenias between the sheets. 
The hotel is managed by a young woman 
from Texas, and she sees to it that the re- 
sort is kept as clean as a whistle. Every 
time I got out of the swimming tank, I 
was followed by a little boy with a mep, 
and it made me uncomfortable to say the 
least. After all, cleanliness should only go 
so far! 


DRIVING TO MEXICO 


A motor trip to Mexico City offers no haz- 
ards at any time. The 762 miles of Pan 
American Highway from Laredo, Texas, to 
Mexico City is a good paved highway with 
guard rails on curves. Under normal con- 
ditions, it is patrolled by Mexican police. 
The map below shows elevations all along 
the way. Obviously, there is very little 
difficult driving. 

Make reservations at the Chamber of Com- 
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W ING ON ... Cool, moisture-laden breezes 
sweeping in from the blue Pacific 
temper Washington’s climate 

and give virile life to its abundant vegetation. 


Washington tops all states in apple production. From 
its sunlit orchards, fertile farms, cattle ranches and 
great fisheries . . . its vast forests and rich mines come 
foods, lumber, ores and minerals shipped by the train- 
load over Union Pacific's Strategic Middle Route, unit- 
ing Washington with the mid-West and the East. 


The state’s citizens confidently look forward to further 
peacetime progress aided by the renewed ~ of indi- 
vidualenterprise. TheColumbia River provides adequate 
irrigation and power for futureagricultural and indus- 
trialexpansion.Raw materials,seaport and rail facilities, 


THE PROGRESSIVE 


UNION PACIFIC 
RAILROAD 
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healthful living conditions—all are available in Wash- 
ington. These advantages provide opportunities for 
postwar industries and enterprising homeseekers. 


As in the past, Washington again will be host to thou- 
sands of vacationists. And Union Pacific will provide 
unexcelled transportation to the beautiful Pacific North- 
west empire wherein may be found so much of the 
scenic splendor of your America. 


NOTE: Write Union Pacific, Omaha, Neb., 
for information regarding industrial or busi- 
ness sites in Washington or other western states. 
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merce in Laredo, Texas, for hotel accom- 
modations at any point where you expect 
to spend the night between Laredo and 
Mexico City. If you have not arranged for 
accommodations in Mexico City before you 
reach Laredo (and you should have), do 
so at this time. 

In Laredo, you can obtain the necessary 
tourist card to enter Mexico. Cards are 
also obtainable from your nearest Mexican 
Consul. The card is good for six months. 
Children under 15 do not require separate 
cards but are included with parent’s card. 
Ask for confirmation of all reservations 
you have made. 

Be sure to take out Mexican insurance on 
your automobile. Insurance issued in the 
United States does not cover travel in Mex- 
ico. Besides providing protection in case 
of accident, the Mexican policy is recog- 
nized by Mexican police. 

It is not advisable to drive at night be- 
cause of stray cattle wandering on the road. 


BOOM PRICES IN MEXICO 


Here are a few reports on tourist boom 
prices in Mexico: 

Mr. E. G. Forets of Mt. Vernon, Wash- 
ington, demands that we “tell the truth” 
about Mexico. It seems that each year, 
for ten years, he and his family have spent 
the winter in “the lovely country south of 
the border.” His 1945 (January to June) 
visit to Mexico City went sour. He ran 
into tourist boom prices—cigarettes at 40 
cents, beef at 9 pesos per kilo, unheard of 
cleaning and laundry costs. 

,On the other side of the ledger, Mrs. J. 
Franklin Moore of Oakland reports that 
although inflation has hit Mexico City, 
Cuernavaca, and Acapulco, it is less appar- 
ent in some of the smaller places. Prices 
have risen in the last year, but even at 
that, they are not so high as in the United 
States. Rates of hotels and rooms are about 
three-fourths those of the United States. 
By living with a Mexican family, you will 
not only find it less expensive, but you 
will also have an opportunity to know the 
people and their problems better, and to 
eat their native cooking. Lists of places 
may be secured from the American Em- 
bassy or the Y. W.C. A. The price of such 
arrangements is about $3 per day, includ- 
ing meals. 

Travel agents warn that there is some 
black market activity in hotel reservations. 
Instances of selling confirmed reservations 
to higher bidders at the desk have been 
noted in some places. 

Regardless of the inflation, there has been 
no marked increase in all-cost tours. Part 
of the slack has been taken up by a re- 
duction in air travel rates. 


MUSEUMS AND RUINS 
Mrs. Elinor Franklin Cruce of Glendale, 
California, is sure that her off-the-beaten- 
path trip has unusual merit. 

rhis trip, I think, is the most interesting 


in all of Southern California—I’ve taken 
them all. 

“Starting from Los Angeles, over the San 
Fernando Road (U.S. Highway 6, Cali- 
fornia Highway 99), one drives north 
through Newhall and Saugus, through 
Mint Canyon, to Palmdale, a distance of 
66 miles. Still following Highway 6, one 
turns slightly north to Lancaster. On the 
south face of this freak little range, one 
arrives at the Antelope Valley Indian Re- 
search Museum. It is privately owned, but 
open to the public for a small fee. 





Antelope Valley Indian Research Museum, 
Piute Buttes, 22 miles east of Lancaster 


“The building itself looks like something 
out of ‘Hansel and Gretel,’ or ‘Fantasia,’ 
but inside, it houses one of the largest and 
most comprehensive collections of Indian 
relics ever gathered. There are all sorts 
of relics and artifacts, from a human skull 
with an arrow-head still sticking out of 
the forehead, to a turquoise inlay set in 
pinon gum. There is a wonderful assort- 
ment of baskets and other Indian handi- 
work, all displayed in a most imaginative 
setting, none behind glass. 

“After an hour or so in and around the 
museum—by the way, there are rustic pic- 
nic shelters available—drive south across 
the desert for a few miles to Highway 138, 
and on to Llano. Half a mile to the east 
from this crossroad town, and on either 
side of the highway, lie the ruins of the 
Llano Co-operative Colony. 

“This was an elaborate socialistic experi- 
ment. Some 500 people lived here at the 
zenith, and built a spacious community 
hall, of which only the rock masonry and 
giant fireplaces survive. The ruins of the 
extensive water system, reminiscent of 
some of the Roman ruins, may still be seen, 
together with other relics of a visionary 
Utopia. It was only some thirty-odd years 
ago. in 1908, that this colony was begun. 
In 1918 it was finally abandoned. The in- 
tervening vears have taken their toll, and 
the desert has reclaimed its own. 

“From the museum, it is only 27 miles 
over to beautiful Wrightswood, a four-sea- 
son resort, in the San Bernardino Moun- 
tains. From there, one may return to Los 
Angeles via San Bernardino, or back 
through Palmdale and thence by the An- 
geles Crest Highway. 

“This makes, all told, a drive of some 200 
miles, through every type of scenery, rang- 
ing from softly rolling foothills, through 
fertile alfalfa fields of Antelope Valley, past 





Ruins of Community Hall, a part of the 
Llano Co-operative Colony, now abandoned 


famed Joshua tree forests, the pear or- 
chards about Palmdale, to the perpetually 
snow-capped Sierra Madres. What more 
can one want in a day, with two glimpses 
into the past thrown in?” 


PHEASANT PARADISE 
Indicative of the type of thinking that may 
be commonplace in the future is an invita- 
tion we received today from the Huron, 
South Dakota, Chamber of Commerce. 
The Chamber points out that central South 
Dakota is the “Pheasant Paradise of Amer- 
ica.” The season is open to January 26, 
and the trip from the Pacific Coast is but 
a few hours by air, so why not come? For 
reservations, write the Huron Chamber of 
Commerce, Huron, South Dakota. 


REPORTS WANTED 

Share your travel discoveries of interesting 
secondary highways, little-known resorts, 
the out-of-the-way camping spot in the 
back country. Just write a-letter to Sunset’s 
Travel Department. A check for $5.00 
will be mailed to you when your letter is 
published. 





GUATEMALA 


The passport restrictions on trips to Gua- 
temala have been removed. The tourist 
card, the same kind that is issued for travel 
to Mexico, is now available, at no cost, 
from the Guatemalan Consulate. 

(Note: More complete information on 
Guatemala, including methéds of transpor- 
tation, hotels, food, clothes to wear, and 
trip costs, appeared in the September issue 
of Sunset. Hotel costs have increased about 
25 per cent since that report.) 


SUNSET TRAVELS, T00 
If you read the small type in the “mast- 
head” on page 3, you noticed that all war 
time restrictions .have been lifted on Sun- 
set’s subscriptions. Friends from outside 
Sunset’s seven Pacific states, in U.S. ter- 
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The new Hoffman has that California origi- 
nality—fresh, unhampered—created especially 
for Western homes where simplicity and color 
—convenience and comfort set the pace. 
And these handsome Hoffman models set 
new standards in sound reproduction through 


the use of new Hoffman perfected techniques. 


Greatly improved chassis designs—slide- 





1945 


S ANGELES, 








New back te 


rule dials for easy, accurate station selection— 
fixed push button tuning. Gentle automatic 
record changer models that are kind to your 
records and permanent sapphire needle pick- 
up that never needs replacement. 

Choose your new Hoffman from the wide 
selection of models at the dealer nearest you. 


Hoffman is the sound buy. 
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CALIFORNIA 









Did you 
know that... 





~~ — 
When washing your “‘best’’ china, 


a towel spread in the bottom of the 
dishpan will prevent chipping. 


Long-distance moving is a job that re- 
quires experts. Call Lyon and be sure! 





A large blotter on the 
table will prevent glare 
on a child's eyes when 
he is studying at night. 





Safe, economical, courteous moving is 
Lyon service to you! 


A thumbrack on the | 
back of both lower 
corners will prevent | 
pictures from leav- | 
ing marks on walls. 





From ocean to ocean... it’s safe to let 


Lyon handle your moving. 


22 One teaspoon of |} 


a ae powder adds 






a piquant flavor to 
meat loaf. 


Mattresses are wrapped, sealed and 
placed on racks at Lyon. 


If a drawer tends 
to stick, rub a lit- 
tle wax on the side, 
thenslide backand 
forth several times. 














VAN & STORAGE CO. 





is the MOst popular 
mover in the West! 
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ritories, or in foreign countries, may now 
subscribe at $2.00 a year. (Regular rates 
in the seven Pacific states are still $1.50 
a year, $2.50 for 2 years, $3.00 for 3 years.) 
We promise prompt starts on all new sub- 
scriptions and no delays on renewals of old 
subscriptions. We have also restored our 
special Christmas gift subscription offers 
(see page 73 for further details) . 


COLOMBIA 


From one of our traveler-reader-contribut- 
ors, Mrs. J. Franklin Moore of Oakland, 
California, we received the following re- 
port on Medellin, Colombia, South Amer- 
ica. Mr. and Mrs. Moore are traveling lei- 
surely. After some weeks in Mexico City, 
San Jose (Costa Rica), and a short stopover 
in Panama, they rested for three weeks in 
Medellin. From there they expect to go 
on to Bogota, and from there to Cali. 
The approach to Medellin, Colombia (pro- 
nounced mey-deyl-yen’), was exciting. After 
a few minutes of flying at 1200 feet above 
the city, our plane glided down out of the 
clouds, and there before and below us was 
Medellin. It’s a plateau with high moun- 
tdins soaring up on all sides, and com- 
pletely covered with a luxuriant green car- 
pet. The city covers the entire plateau, 
its suburbs running up into the foothills. 
It had a very clean and prosperous look, 
with its red tile roofs and modern buildings. 
This was our first South American port, 
and I assure you, excitement ran high. We 
were all going from window to window, 
not wanting to miss a thing. 

First, we registered at the Hotel Europa, 
which is in the center of town, has sunny 
rooms, and serves good food. The rates are 
about $8.00 a day for two, including meals. 
We decided to spend some time in Medel- 
lin, so we secured the names of several 
pensions from the American Consulate. 
Luck was with us, and we found a vacancy 
at Pension Parque Bolivar, which is im- 
maculate and serves exceptionally good 
food. The rates are about $6.00 a day for 
two, including meals. (I fear the days of 
living down here on very little are over.) 
We have a most interesting group at the 
pension. It includes travelers from all cor- 
ners of the globe, but we feel like one 
large family. 


ALWAYS SPRING 
To the world at large, the name, Medellin, 
Colombia, means little, I’m sure, but here 
is a most charming, wealthy, modern, and 
clean city, with a population of 200,000. At 
an altitude of 5,000 feet, the climate is 
delightful—rather like eternal spring. The 
morning temperature of 70° goes up to 
around 76° to 78° in the afternoon. The 
rain has been most accommodating, show- 
ing up only during the night. There is no 
poverty to be seen, and beggars are few. 
Medellin is an industrial city with many 
cotton mills and cigar and match factories, 
and has doubled in size in the past ten 
The new hotel, Nutabara, is the 


years. 
It is built of gray stone, is 


show place. 


about twelve stories high, and covers a 
square block. It stands off by itself, and 
every window affords a superb view. Boys 
in bright red-and-black livery open the 
doors for you, and inside, little chaps in 
the same livery stand ready to show you 
about—to the outdoor swimming pool, 
cocktail lounge, tea room, etc. The rates 
are $10 and up. Whether you stop there 
or not, it is a delightful place to go for tea 
or cocktails. 

Many of the shops are most colorful. They 
have wide entrances and no doors; when 
they close at noon and in the evening, the 
proprietors pull down elaborate iron grill 
doors. Thus, the entire store is always open 
for display. 

Just across the River Medellin, in the foot- 
hills, are the suburbs—Problando, En- 
vigaclo, and Robledo. Here, there are many 
lovely homes. Gardens are bright with 
tropical plants and flowers, and many have 
swimming pools. Every home has a glori- 
ous view of the valley and the high moun- 
tains. It’s certainly a mistake to think of 
these cities as old and quaint. I wish you 
could see the homes. They are very up to 
date, and certainly not lacking in modern 
conveniences. Even in our pension, our 
bathrooms rival those of Hollywood. 
After living down here, I can’t see myself 
in a home without an inside patio: Here. 
sitting in the dining room, we could see 
orchids in bloom, the bright foliage of 
tropical plants, blossoms of every kind and 
description. Certainly there are many spots 
in the Wést where this type of a garden 
could be arranged. 


ITS PEOPLE 
The people of Medellin call themselves 
““Antioquenos,”’ and consider themselves 
superior to the other people of Colombia. 
They are very cultured and lead a very 
secluded life. 
In the city, most of the homes are built 
flush with the sidewalk. They have an out- 
side door, then a vestibule, and then an- 
other door into the patio. The windows 
are entirely covered with elaborate iron 
grill work or carved wood; in back of that, 
there is a solid wooden shutter. Many win- 
dows have no glass at all. In our evening 
strolls, is not at all unusual to see a 
swain courting his sweetheart through iron 
bars. He cannot visit her inside until they 
become engaged. As we pass, the young 
man steps to the curb. (How cruel for us 
to disturb them!) The girls here are fair 
and beautiful. 
On Sundays, particularly when it’s time 
for ten o’clock mass, it is most interesting 
to watch the cars draw up to the cathedral 
and see the elite, all so well groomed and 
dressed in their best, alight. In the morn- 
ing, they also frequent Bosque Indepen- 
dencia, an amusement park. The “second 
class” go there in the afternoon. 
There are many more people on the street 
at seven in the morning than at nine in 
the evening. The movies have only one 
feature picture, and the majority of people 
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attend the six o’clock performance and get 
home in time for supper at eight. There 
is no night life here except in homes. 


Taking a ride in one of the funny little 
street cars that bob along at quite a pace 
is great fun. We go to the end of the line 
(for three cents), and then walk about. 
We usually arrange it so that we arrive at 
the end of the line in time to watch the 
sunset. Above the doorway of even the 
most humble house, there is an electric 
light, so the city as a whole is well lighted. 
From up on the hills, it is a lovely sight. 
For scenery, the trip from Medellin to Rio- 
negro is unequalled. It costs $20 to hire a 
car, but you can go by bis for 80 cents 
round trip. Needless to say, we took the 
bus. They accept only as many passengers 
as there are seats. The road winds up and 
up, three thousand feet, then drops into 
another valley. All along the way are mag- 
nificent country homes with wide veran- 
das fringed with yellow creepers called 
Golden Rain. These verandas are well fur- 
nished with deep chairs from which to en- 
joy the superb view. Rionegro is a typical 
Spanish village. The return trip was very 
romantic, for as we rolled along, the radio 
gave us a lovely concert of Spanish music. 
Raising orchids is also quite an industry 
here. The big, luscious ones are raised, and 
there are thousands in a garden. The price 
—60 cents a dozen—almost cheapens the 
flower in one’s mind. Large crates full of 
orchids go out daily by plane. 

The tourist with a definite time limit can 
cover Medellin on a three- or four-day stop- 
over. However, it is a delightful spot for 
the traveler to linger. The men can usually 
secure a guest card to one of the clubs, and 
if the ladies will offer their services to the 
American Red Cross, they will be greeted 
with open arms. Latest American books 
can be secured at the Academia Inter- 


americana. 


TOURIST AMBASSADORS 
At least a little knowledge of Spanish is 
almost essential down here, in order to get 
full benefit from your trip. French or Ger- 
man will also help. 
My husband and I usually walk about five 
miles a day, seeing many places and things 
that those living here for years have never 
heard of. 
Here again, we hear the same sad story. 
The French and British stand in better 
grace than the Americans. The American 
tourist is criticized for his behavior; the 
Americans who live here, for not learning 
the language and for forming colonies in- 
stead of mixing: and the business repre- 
sentatives and their families, for acting as 
though they were in temporary exile. Many 
people from other countries settle down to 
spend their lives here, marry, and make a 
real home. They give as well as take. 
I might add that the writers who gather 
material for a book in a couple of hours’ 
or a day’s visit are looked upon with the 
utmost contempt by the local people, and 
are called “paratroopers.” 
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You're driving more now —have 
your oil changed more often 


Chances are, you are doing a great 
deal more driving than in the past 
several years. It’s automatic, then, 
that your car is consuming more oil. 

So ... keep your Veedol up, keep it mae 
clean, and change it every thousand 


miles. Remember—you can get Veedo] 
100% Pennsylvania everywhere, 
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TIDE WATER ASSOCIATED OIL COMPANY 


World’s Largest Refiner of Pennsylvania Oils ; 








N I N A D O L L BAD LUCK TO BREAK A MIRROR 

This adorable handmade indestruct- them 

ible picaninny will thrill your little jond ot O ry 

a ey ane cute fa MOORE 
PUSH-LESS HANGERS 


made of all wool felt. Full 15” tall. 
$5.00 ineludes postage. In Calif. 

Use Push-Pins for lighter wall decorations and drapes. J. 
Stationery, hordware and department stores. 
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add sales tax. Satisfaction posi- 
tively guaranteed 


NINA DOLL SHOP 
(Pat. Pend) 162 Helens Lane, Mill Valley, Cal. 
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FRENCH, GERMAN OR ITALIAN 


“Learn by listening” to NEW CORTINA RECORDS at 
home, the NATURAL way—quickly, easily, cheaply— 
as thousands have. e 


y 15 Minutes A Day 


Cortinaphone Method famous for 60 years. Most fascinat- 
ing, most satisfactory method for learning or perfecting 
yourself in a foreign language. Investigate. 


Sent on 5 Days’ Approval 


FREE BOOKLET—‘‘The Cortina Short-Cut’”’—tells just 
what you want to know. Interesting. Get it! 


pie THIS éinioon iF Write Today--NOWw 
cannot supply 
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Darel Mfg. Co., Inc., Central Tower, San Francisce 3. CORTINA Academy (Language Specialists for 60 Yrs.) 
Send 52,29 Or eect otc sales tax in Calitorma) | Suite 10911, 105 ‘West 40th Street, New York 18, N. Y. 
NAME Please send me—without obligation—your free booklet, 
“The Cortina Short-Cut.”” I am interested in (mark): 
ADDRESS C1) SPANISH 0 French [ Italian (©) German 
CITY & STATE PNG 06 6005.06 600006000606000% Cocccccccccscces ° 








THE MAGAZINE OF WESTERN LIVING 
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Adobe miniature 


Bias (and on the cover) is featured about 
the simplest house you can build. You 
can see it all in one glance—combination 
room, galley-like kitchen, bedroom, and 
bathroom. The owners, Mr. and Mrs. C. T. 
R. Bates of Tucson, Arizona, lavished a lot 


of planning on space-saving items. They 
had to. Temporarily, it was needed to 
house four people—Mr. and Mrs. Bates, 
their young son, and a nurse. It now serves 
as a guest house: 

Perhaps the appearance of simplicity is de- 


ceiving, when you remember that four per- 
sons can occupy this house. A closer look 
at the living-dining-sleeping room reveals 
several space-saving features. The two 
beds roll out from the wall. The end of 
one bed is equipped with a bench for 





Combination, all-purpose room. Dining table bench is built into bed at right. Floors are concrete. Adobe walls are painted a soft ochre 
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MAYNARD L. PARKER 





Simple wooden bookcase conceals light bulbs 


Dining end of combination room. All partitions are plywood, waxed. Storage cab- 
over desk, which is stained, waxed to match wall 


inet, painted greenish blue, holds table accessories. Draperies, sand and rust color 
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use at the snack table. The end of the Scale in feet 


other is developed into bookshelves. The 
nurse and child sleep in this room. Divided 
from the bedroom by two walls, the room 
can be in normal use without disturbing 
sleepers in the bedroom. 





O 5 0 5 






BEDROOM 
I2°x 14é@ 






LIVING R 
15°x 14° 


COLOR SCHEME 

The color scheme of the main room is plan- 
ned around the sand and rust screen prints 
at the windows, and accented with green- 
ish-blue on doors, Welsh dresser, and 
painted chairs. 

The bedroom curtains are rich maroon, 
splashed with yellow, green, and greenish- 
blue. The painted chest beneath one win- 
dow is hand-decorated in the same shades. 
Furniture here is soft pine—simple, inex- 
pensive, but well chosen for its purpose. 











Common brick, wood, and steel, pleasantly combined with adobe Draperies are maroon with yellow, green, and greenish-blue shades 
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Areas that invite living 


P meure the most interesting feature of 
the Arthur N. Gunderson home in Tacoma 
is the diversity in outdoor living areas. 
(Plan on page 16.) 

There’s a terrace suitable for every type 
of weather and every type of activity. No 
room in the house, with exception of the 
sitting room, is without access to the out- 
doors. If it’s windy, there’s a spot to hide 
from the wind; if it’s warm, there’s a shady 
terrace (also protected from the wind); on 
winter days, the area in front of the 
vlassed-in window box is many degrees 


A house of many terraces 


warmer than are the other open areas. 
The combination, here, of the outdoors 
with the inside was planned years ago and, 
of course, has some limitations (as does 
every place). But any home planner can- 
not help but benefit through planning with 
the central idea of this house in mind. One 
is sure to find that a house is more inter- 
esting and livable when every effort is 
made to provide as many relaxation areas 
as possible. No matter what size the house, 
if thought is given'to the movement of the 
sun and the placement of each room, win- 


ee 





dow, and door, the designer should be able 
to atrange a relaxation spot for every 
mood. There can be a place to catch the 
morning sun in the work areas; another 
spot to enjoy the view; another to get away 
from it all, surrounded by soft lights and 
many books. There should be a spot for 
sewing, if that’s your hobby. 


THE WAY YOU WANT TO LIVE 


If vour friends have a habit of drifting 
into the kitchen, why not make a comfort- 


Looking into the kitchen patio from outdoor grill. (Plan on page 16.) Cupboard for barbecue utensils at left. Rawhide-covered furniture 
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CHAPIN BOWEN 


able place for them. If the dining room 
is so arranged that it has space for laundry 
equipment, there’s certainly no law against 
bringing such equipment into the dining 
room, as has been done here. 

The informal, hospitable atmosphere pe- 
culiar to any house is seldom achieved by 
decoration alone. If the house is planned 
so that informal, relaxed living is possible, 
the house cannot help but reflect in- 
formality throughout. 


OF MANY MOODS 


If you will check the photographs shown 

here against the plan, you will see how 

many places are provided both inside and 

out that are keyed to time and weather. 

If guests arrive in large numbers for an 

evening barbecue, you will find before the 

evening’s over that half of them are sitting 

around the barbecue fire off the kitchen 

? and the rest finding a comfortable place 
—— peuaeoaes “ ; before the outdoor fireplace-trash burner. 


Entrance to house from garage. Exterior view of indoor garden in photograph above. Of Incidentally, the open firepit in front of 
many terraces around house, this protected spot is warmest; offers view of Puget Sound a wall, either curved or straight, is worth 
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Opposite view of dining room (Dutch door into kitchen). Built-in buffet and china closet. All natural pine walls. Red checkered curtains 


consideration and further exploration. Ac- 
tually, the short chimney of the ordinary 
barbecue has very little effect on draft. 
Smoke will be carried up an open, curved 
wall or even against a flush wall just as 
readily as through a short chimney. The 
advantages, of course, of the open fire over 
the outdoor fireplace are the additional 
heat provided and the real outdoor feeling 
it gives to your entertaining. 


INSIDE ROOM 


The inside sitting room (see plan) serves 


as an enjoyable contrast to the otherwise 


generous openness of the house. It’s a good 
place on days when only a small, warm (or 
cool) spot will suit your mood. 


16 





CHAPIN BOWEN 


View from inside kitchen through breakfast alcove into kitchen View through inside window between sitting-room and kitchen. 
patio. Butcher's meat block in foreground. Outside of window is (See plan.) Both sides of closures for this inside window are mir- 
flower box. Refrigerator (see opposite photo) at right; sink at left rors. This is a cross view of the kitchen. Meat block, left center 
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Close-up of Swedish fireplace. On wall are bellows, cast iron muffin pan, and frying pans. 


Swinging bracket anchored in brickwork. Hood is copper. To left of fireplace (see photo 
at left), is storage cupboard for ironing board, brooms, mops, other cleaning equipment 
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Outdoor firepit-trash burner arrangements 
draw as well as short fireplace chimneys 


Easy-to-build outdoor sink is a part of the 
brick wall. Its drain pipe connects with the 
patio floor drain at the back of the wall 
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Entrance level. Raised flower bed is Roman split brick. Part of living room terrace seen at right. Second-story bedrooms at extreme right 


On a steep hillside 


r 

Es PROBLEM here contained these fac- 
tors: steep hillside lot, entrance on the up- 
per side, entire view (of the Tualatin Val- 
ley), and sun and exposure to the south. 
In solving the problem, the owners, Mr. 
and Mrs. George S. Clefton, and architect, 
Van Evera Bailey, of Portland, came forth 
with several interesting and satisfactory 
answers. For example: 

All principal rooms are view rooms. Sun 
and view are given full play by large ex- 
panses of glass (large overhang cuts down 
on warm summer sun, allows winter sun 
to warm the house) . 

By careful planning, entrances from grade 
level are obtained at front, kitchen, living 
room terrace, and basement levels. The 
adjacent yards in each case are in close 
relationship to the structure. In conven- 
tional type of construction, with conven- 
tional roof lines, such relationships would 
be almost impossible. 

The open planning between living room, 
dining room, and stair hall increases the 
apparent spaciousness of otherwise rela- 
tively limited areas. 

To give the bedroom with porch, on the 
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upper level, a dual use, a built-in bed 
slides back under the casework. This ar- 
rangement conceals the bedding and allows 


the bed to be narrowed to a more comfort- 
able size for use as a davenport. 
The lower bedroom is planned with built- 





Dining end of living room. Piano serves as a partition for rooms. Door at left leads to deck 
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First floor. Entrance to kitchen and entry 
hall from garage. Boy’s bedroom is on this 
level. Bath may be used privately by bed- 
room occupant or shut off for use by others 


Second floor. Two bedrooms on this floor 
have unusual features. In bedroom with 
fireplace, the closet is large enough to in- 
clude the dresser so the furnishings of that 
room are not too “bedroomy” in appear- 
ance. Other bedroom on this level is divided 
in areas to provide a sleeping porch effect 
in conjunction with dressing room. Heat- 
ing problem simplified by this arrangement 


Petes 


in bed, desk, cupboards, and so forth, to 
serve as a boy’s room. Door from room 


leads to terrace. Built-in . Door leads to porch. Concealed hot-water radiator 


Terrace serves boy’s room, living room. Overhang protects glass Kitchen seen through service counter. Windows are along one end 
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Too windy? 


Too cold? 


Ginvens are never good places to live in until 
they are comfortable. Wind is one of the greatest 
hazards to comfort outdoors. Here are a few ideas 
on wind control and other means of warming up 
a garden, and, incidentally, adding to its interest 








O O 
SHRUBS ON THE WINDY SIDE 












pr 




















Fixed glass walls. A number of glass 
walls can be neatly arranged in a series 
of setbacks, or alternated, so that they 
form one continuous wall to the wind, 
oO yet allow free movement about the ter- 
race. Use wooden supports for strength 











Let some sun in. Trees pruned 50 to 
70 per cent let in light and air. Do 
not be afraid to cut down a tree if it 
will permit more sun to fall in garden 
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A —— in wide bases can be placed as wind- 
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Sun traps. The curved wall of plaster, 
brick, grapestakes, 1- by 2-inch jum- 
ber, adobe, or plywood will catch sun 
rays and reflect heat. It’s a windbreak 
and heat reflector. For sun bathing, 
use sand around it to retain the heat 








O 


Portable shelter. Portable frames set 


breaks where and when needed. Wov- 
en reed has been used. Canvas has 
the advantage of lightness, glass, of 
vision, and wood, of warmth. Tie to- 
gether with leather straps. Paint one 
side white to reflect on the dull days, 
and one side dark for the bright days 
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Pots and tubs of bright colors 
warm a garden. Use lots of them. 
Red, orange, yellow, etc., paints 
used on fences give warm feeling 






















Firepit. In a walled circle, a firepit is a 








POT RACKS 











Umbrellas, several of them, with 
adjustable heads, make excellent 
windbreaks in new gardens where 
trees, shrubs have not filled out 
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IA" PIPE SUPPORTS 


roof of glass is good for sheltering plants. Pot steps take 
care of many winter blooms that need slight protection. O 
Slanting supports are less in the way than straight posts 


direct way to warm up the out-of-doors. 
Wind walls of concrete, brick, stone, 
grapestakes, or adobe should be 6 feet 
high. Make fire wall 4 feet high and use 
either brick, stone. A good place for pots 
or tubs is along wind wall in cool weather 





Paint in light colors warms up 
a garden visually, and reflec- 
tion gives you more heat rays 











oO Semi-greenhouse. Where there’s a wall or a fence, a shed 


























' [ 
TREES SHRUGS HEDGE “WALL \ PORTABLE SHELTER 


Use all means of wind deflection. When building your home, be sure 
you know the direction of prevailing winds in summer and winter. 
Orient the house to give protected outdoor areas. Then, in locating 
walls, fences, hedges, and trees, plan to increase that protection 
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Grow more camellias , 


E .CH YEAR, the camellia grows a little in 
popularity. There is no sudden enthusiasm 
—just a sound, slow growth. Right now, 
no shrub can approach the camellia in uni- 
versality of appeal. In Washington, Ore- 
gon, Northern California, Southern Cali- 
fornia, along the coast, and in the inland 
valleys, gardeners give unqualified praise 
to this garden aristocrat. 

This month we bring to the Sunset garden 
round table a number of camellia experts, 
to answer for you several often-asked 
camellia questions—when to plant, when 
to move, how to feed, what about brown 
spots, bud drop, and so on. 

Many of the answers will be found in the 


article “Camellia Experts say * on 





1. Take all of the last cycle of growth. Cut 
here; three dormant eyes form new branches 


page 78 of this issue. Meanwhile, let us see 
what expert O. E. Hopfer of Oakland has 
to say about increasing your stock of ca- 
mellias with cuttings. 

The cuttings shown here were made in the 
fall. This reverses the commercial growers’ 
usual practice of making cuttings in sum- 
mer. However, there is good reason for the 
amateur to choose the later season. 


Summer cuttings are made from wood that 


is not fully ripened. The leaves on the tips” 


of the cuttings are quite soft, and wilt 
easily unless conditions in the propagat- 
ing case are just right. Commercial grow- 
ers choose this type of wood for cuttings 
because it roots faster than more mature 
wood—often in 6 to 8 weeks. 





2. Make basal cut about 44 inch below a 
leaf node. Roots form around the leaf node 





4. Here is 1/10 gram of indolebutyric acid. 
Dissolve in pure grain alcohol, ¥ vial full 
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5. Shake vial until all hormone dissolves. 
If all will not dissolve, add more alcohol 





Amateur gardeners may find this younger 
wood tricky to handle. Cuttings made of 
mature, or nearly mature wood in fall and 
winter will take longer to root, but will 
be more likely to come through success- 
fully than would cuttings of softer wood. 
Mr. Hopfer uses indolebutyric acid as a 
rooting aid. Liquid and powder root hor- 
mone preparations are available in garden 
supply stores, and any one of them may be 
used in rooting cuttings. 

Do not push cuttings into the sand, as the 
rooting compound may be rubbed off. Drop : 
them into holes made with a stick about 
the size of a pencil, then firm them in. 


Mr. Hopfer places his cuttings in a frame 








covered with hotbed sash, which is painted = 
th 

3. Remove all but 2 leaves from the cut- 10 
ting, as shown. Leaves transpire moisture dar 
6. Here is a cutting ready to be placed in 13. 
the rooting solution for a 12-hour period diun 
SUNSET NO\ 








with white casein paint. However, cuttings 
may be placed in any box about 12 inches 
deep. Place 6 inches of sand in the bot- 
tom. When set low, cuttings are less apt 
to dry out. Cover the box with a pane 


7. The cuttings are gathered in bunches so 
that all leaf nodes will be on an even plane 


10. After soaking in rooting solution in a 
dark place, cuttings ready for hotbed sand 


13. Shake lightly to remove rooting me- 


of glass, and put the box in a shaded place. 


The newly made cuttings need a close, hu- 
mid atmosphere, and the cover should be 
lifted only for watering. Later, cuttings may 
be hardened off gradually by opening the 


8. Rubber band around bunch of cuttings 
holds them in place in glass of solution 


11. Eight inches below sand, electric heat- 
ing cables give 73° bottom heat for 60 days 


2° 


14. Cuttings are first placed in 3-inch pots. 
Here an older cutting is put in a 4-inch pot 


top about 14 inch, then ¥% inch, and so on, 
until complete uncovering is possible. 

Mr. Hopfer’s cuttings are potted in a mix- 
ture of 2 parts leaf mold, 1 part peat, and 
a small amount of fish meal. 


J. H. CZOCK AND JACK WELCH 


9. Tumbler full of cuttings with label in- 


serted. Take care your labels are not lost 


12. After cuttings are rooted, lift them out 
gently. Don’t pull out and tear tender roots 


15. 3-inch pot; year later, 4-inch pot; gal- 
lon size 3 years old, ready for open ground 


dium adhering to roots. 1-year old plant 
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L. you are wise, you will look upon the 
annual fall garden clean-up as one of the 
most important events in the entire gar- 
dening year. It not only makes it possible 
to start gardening earlier in spring, but also 
relieves your garden of a host of troubles 
from pests and diseases. Next year’s pest 
control can be reduced considerably if you 
prevent present pests and diseases from en- 
tering a safe winter harbor. 

After your garden is cleared of old crops 
and debris, go over it with a clean-up spray. 
Clean-up sprays may be purchased under 
that name, and are particularly useful be- 
cause they destroy insect eggs, such as 
those of scale and red spider, that live over 
the winter. Clean-up sprays should be used 
only on deciduous trees and shrubs after 
their leaves fall. Never use this type of 
spray on evergreens, as their leaves may 
be burned. 


Tow early ty prume 


It is still a bit too early in most Groups 
to prune deciduous fruit trees, as most of 
them have not yet lost their leaves. The 
only exception is the apricot, which may 


be pruned before the leaves fall without 
harm to the tree. Apples, pears, peaches, 
plums, and other fruit trees are usually 
best pruned in December and January. 


2, bine ° 
If you pruned your deciduous shrubs, such 
as spiraea, weigela, philadelphus, forsythia, 
exochorda, and flowering quince, earlier this 
year, you need not prune them now. They 
should not be pruned too severely at this 
time. Remove only old, weak, or crossing 
branches. Keep as much of the new growth 
as possible as it will bear next spring’s 
bloom. When you prune out old branches, 
cut them all the way to the ground. Stubs 
are ugly, and may invite disease. 

Do not prune flowering shrubs in a 
straight line across the top. This results 
in broom-like growths at the ends of the 
branches, and completely destroys the 
graceful arching habit of these shrubs. 
This is a good time to cut back the old 
tops of all your perennials. Cut the old 
stems all the way to the ground. If you 
want to be sure of the identity of plants 
next spring, place stakes beside the clumps 


and attach labels with the plant names. 
Wait until spring to prune your fuchsias, 
geraniums, heliotrope, hibiscus, and pelar- 
goniums. The resulting young growth may 
be injured by frosts if you prune them 
now. Many of these plants will continue 
to bloom for several weeks if the weather 
does not turn too cold. 

You should cut out old flowering wood of 
lilacs now if you did not prune them after 
they bloomed. After pruning, each bush 
should be given a heavy mulch of manure. 
Gardeners in sections of Group 1 who may 
have slightly acid soil should include a 
dressing of lime along with the manure. 
It is still too early to prune your roses. 
In most sections of Central California, 
roses bloom up until Thanksgiving. They 
are not sufficiently dormant to stand a se- 
vere pruning until the latter part of De- 
cember or the early part of January. 


Plant mew 


November is a favored month for the 
planting of evergreen trees and shrubs. 
Nurseries have their full stocks of camel- 
lias, rhododendrons, azaleas, daphnes, ber- 
ried shrubs, and conifers. It’s a good time 
to plant them because the soil is moist and 
the air is cool, and there is very little dan- 
ger of wilting. (See pages 74 and 75 of the 
October Sunset for shrub planting tips.) 


Small plants teat 


When you shop for shrubs and trees, don’t 
buy the largest sizes unless you are pri- 
marily interested in quick effects. Smaller 
plants take hold much faster, and become 
vigorous and shapely. 

Watch out for plants that are pot-bound 
or that have become root-bound in balls or 
tin containers. A plant that is badly pot- 
bound rarely recovers from this condition. 
Upon lifting pot-bound plants that have 
been growing in the open ground for sev- 
eral years, it has been found that their 
roots continued to follow the spiral move- 
ment initiated in the container. Such plants 
finally become strangled and never reach 
normal and full vigor. 


Onan Mow 

It will probably be too early to buy de- 
ciduous trees and shrubs in most sections 
of Central California, as nurseries do not 
usually have their full stocks of such ma- 
terial until December or later. However, 
it is a very good idea to place your orders 
for roses, fruit trees, flowering shrubs, and 



































Left to right: dwarf heather hedge; in window bor; close-up of heather; heather in tub, azaleas in pots; low form under flowering tree 
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flowering fruit trees immediately. Many 
gardeners are disappointed when the sup- 
ply runs short. 


Wirt color aud Keath 


Heathers have never been honored with 
the same high praise as camellias, rho- 
dodendrons, and many other flowering 
shrubs, yet they deserve much credit for 
the cheer they bring to gardens in winter 
and early spring. (See examples of uses for 
heather, bottom, left.) 

The low forms (particularly of Erica car- 
nea) may be planted as ground-covers or 
carpets under deciduous trees. They are 
particularly good under birches and flower- 
ing trees, such as the early, pink-flowering 
plum, Prunus Blireana, or the delicate 
pink-and-white-flowering plum popularly 
known as Prunus Pissardii. 

Dwarf heathers may be used for low 
hedges. Do not expect them to make a 
formal hedge, as it would be a pity to 
shear them closely. Low types, such as E. 
cruenta, and taller forms, such as FE. mel- 
anthera rosea, may be grown in large pots, 
tubs, or window boxes. 

You can do some impromptu pruning on 
heathers by cutting the flowering stems 
freely for decorative purposes. (Heathers 
should always be cut back at the end of 
the blooming season.) 


° 
You can still plant hardy annuals, but you 
should not expect to get bloom from most 
of them until the weather warms up in 
spring (or temperatures go over 50°). 
Nemesia is a delightful spring flower. It 
likes to grow under cool conditions, so 
strong plants set out now should make a 
good showing from March until May, or 
even early June. The taller nemesias, which 
grow about 12 inches high, make bright 
splashes of mixed colors, and should be 
planted in broad bands or masses for the 
best effects. 
There is a dainty dwarf type called Blue 
Gem, which has forget-me-not-blue flow- 
ers, and may be used as an edging or as a 
ground-cover for bulbs. Nemesias should 
be grown quite close together as the in- 
dividual plants are not bushy. They are 
most attractive grown in pots. 
One of the best companions for nemesia is 
schizanthus (poor-man’s-orchid) . Its flow- 
ers are shaped somewhat like those of 
pansies, and its range of color is similar to 
that of nemesia—pink, rose, cream, white, 


and lavender. If planted in the same bor- 
der with nemesia, it should be put at the 
back, as it grows taller. 

Schizanthus makes an even better pot 
plant than nemesia. If grown in pots, the 
roots should not become crowded. Shift 
schizanthus to larger pots as soon as neces- 
sary, and stake early or the plants will not 
grow upright. 


Uagotables 

Most nurseries and garden supply stores 
will have roots and divisions of perennial 
vegetables (asparagus, artichoke, and rhu- 
barb) this month. All prefer to be planted 
in well-drained, manured soil. 

There is little point in planting other vege- 
tables in most Groups, as temperatures 
will be too low for favorable growth. If 
you hurry, you may set out strong trans- 
plants of sprouting broccoli, cabbage, and 
‘cauliflower. However, do not expect them 
to mature until spring. 


Gluich food fer planta 


The vegetables and flowers that you 
planted earlier this fall will begin to lag a 
little when the weather gets colder this 
month. A quick meal of liquid fertilizer 
will give them a boost and hurry them into 
the flowering or harvesting period. Two 
tablespoons of balanced fertilizer dissolved 
in a gallon of water may be applied, or the 
fertilizer may be given in dry form and 
watered in. Use about 1 teaspoon of fer- 
tilizer to each plant. 


Now is the time to go through your gar- 
den and mark the best varieties and colors 
of some of the plants you wish to save 
for next year’s garden. Chrysanthemums, 
dahlias, cannas, carnations, geraniums, and 
pelargoniums are some that you should 
mark before their flowers are completely 
gone, or before you forget the color and 
type of flowers. 


You may also want to make cuttings of 
certain plants before frosts. If you cut 
back geraniums, pelargoniums, carnations, 
and marguerites late last summer or in 
early fall, there should be some shoots that 
will make good cutting material. Most soft- 
wood cuttings should be made 3 to 4 inches 
long. Place them in pots or flats and keep 
them inside a greenhouse or in a frame 
where they cannot be damaged by frost, 


and pot them up when they are well rooted. 
They should be large enough to plant out 
in spring after frosts are past. 


Kaun Care 


Sometime early this month, it would be a 
good idea to feed your lawn with a bal- 
anced fertilizer. This will encourage 
stronger root growth and will help to revive 
lawns that are jaded as a result of summer 
and fall wear and tear. (See pages 70, 71, 
and 72 in the October Sunset.) 
November is a good time to use a weed- 
killer on patches of dandelion, plantain, 
and other perennial weeds. For this pur- 
pose, you should use a “selective” spray 
that kills the weeds, but not the lawn 
grass. This treatment should be repeated 
in February, just as growth is starting. 


Weed bull. bedo 


If weeds are appearing among your spring 
flowering bulbs, get them out before they 
make much headway. It is easy to remove 
small weeds by skimming over the surface 
with a cultivator of the scuffle-hoe type. 
It may be necessary to weed by hand if 
bulbs are planted very close, but in any 
case, you should certainly not allow weeds 
to get so tall that they dwarf the foliage 
of the bulbs. 


Athlebore fer shade 


If you could have but one perennial shade- 
loving plant in your garden, you would do 
well to choose the hellebore (see below) . 
Even on the coldest winter days, you may 
enjoy the white, green-tinged flowers of the 
Christmas-rose (Helleborus niger). The 
rose and purplish blooms of the Lenten- 
rose (H. orientalis) come a little later, and 
their flowering season extends into late 
spring. 

Hellebores are perfect for the main plant 
groups in a shady border. The handsome, 
dark-green, stiff-stemmed leaves are always 
attractive. Once well established, this plant 
increases steadily, yet it never becomes 
bothersome. 

We particularly like hellebore as a tub or 
box plant because of the definite form of 
the large, glossy leaves. Be sure to give it 
a large enough container, as the roots do 
not like to be crowded. 

Not least of the reasons for growing helle- 
bore is its use as a cut flower. Always 
place the cut stems promptly into cold, 
deep water. If you notice signs of wilting, 
re-cut the stems under water. 


























Left to right: hellebore, daffodils under pine; in box on terrace; close-up of hellebore; as cut flower; growing with flowering quince 
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Ene ab, : 2 
Turkey Turnovers. Prepare turkey filling 
and chill thoroughly in the refrigerator 











Prepare pastry dough; divide into 5 or 6 











portions; roll each out into a thin circle 
























As you roll out each circle, spoon some 
filling onto it; fold over; crimp the edges 











Bake 15 to 20 minutes at 450°. Serve 
with Mushroom Sauce. Serves 5 or 6 





An invitation: Send your favorite 
in-tune-with-the-times recipes to 
Sunset Magazine, 576 Sacramento 
St., San Francisco 11. For each 
recipe used, Sunset pays $2 upon 
publication. 
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TURKEY TURNOVERS 


There is no better finale for your 
Thanksgiving bird than these turnovers. 
Filling: 
2 tablespoons butter or margarine 
2 tablespoons flour 
1 cup turkey broth (canned chicken broth or 
bouillon-cube broth may be used) 
Y2 cup cream or top milk 
Salt and pepper to taste 
134 to 2 cups diced, cooked turkey 
Melt butter and stir in flour; gradually 
stir in broth and cream, and cook, stir- 
ring constantly, until mixture is thick- 
ened and smooth; season to taste; add 
turkey. Chill thoroughly. 
Pastry: 
1¥g cups sifted all-purpose flour 
V4 teaspoon salt 
6 tablespoons shortening 
6 tablespoons ice water (about) 


Mix and sift flour and salt: cut in short- 
ening with pastry blender or two knives; 
with a fork, lightly stir in just enough 
water so mixture holds together. 

To assemble turnovers: Divide pastry 
dough into 5 or 6 portions and roll each 
out into a thin circle. (This ammount will 
make five 6-inch circles, or 6 slightly 
smaller ones.) As you roll out each 
circle, spoon some of the chilled turkey 
mixture onto one half of it; fold the 
other half over and crimp edges with a 
fork. Place filled turnovers on a baking 
sheet and bake in a hot oven (450°) for 
15 to 20 minutes. Serve with Mushroom 
Sauce (below) —V. M., Los Angeles. 
(Note: Chicken or tuna may replace 
the turkey here with delicious results.) 


MUSHROOM SAUCE 


You'll enjoy this sauce on many dishes. 


_ 


(8 oz.) can mushrooms 

V2 cup liquor from mushrooms 
tablespoons butter or margarine 
tablespoons flour 

V2 cup cream or top milk 

teaspoon Worcestershire sauce 
Salt and pepper to taste 


nN KN 


Drain mushrooms and measure ¥% cup 
of the liquor; chop mushrooms fine. Melt 
butter and stir in flour; gradually stir in 
cream and mushroom liquor, and cook, 
stirring constantly, until mixture is 
thickened and smooth; add seasonings 
and mushrooms. Makes about 144 cups 
of sauce —V. M., Los Angeles. 


BEEF STROGONOFF 


Tender morsels of meat in a creamy, 
tomato-flavored sauce—that’s Beef 
Strogonoff, a dish of Russian origin. 
3 large onions, thinly sliced 

cloves garlic, minced (optional) 
tablespoons butter or margarine 
tablespoons salad oil 
134 pounds lean beef, cut in /2-inch cubes 
tablespoons flour 
can tomato paste 
(10/2 oz.) can consommé 
pint sour cream (or 1 pint sweet cream 

mixed with 2 tablespoons lemon juice) 
(8 oz.) can sliced mushrooms 
Salt, pepper, and Worcestershire sauce 

to taste 


—- «= = NN WD 
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Sauté onion and garlic in 1 tablespoon 
butter and 1 tablespoon oil until limp 
and golden. Meantime, in a large, heavy 


SPOON BREA 


Good spoon bread recipes are numerous, 
but this is one of our special favorites. 
It’s a perfect accompaniment to chicken 
and fish dishes, and baked ham. 


1 cup yellow cornmeal 

2 cups boiling water 

tablespoon butter or margarine 

12 teaspoons salt 

eggs, yolks and whites beaten separately 


~ 


be 


V2 cup milk 

V2 cup sifted flour 
tablespoons baking powder 
tablespoons sugar 


NNN 


Sprinkle cornmeal on top of boiling wa- 


skillet, sauté meat in remaining butter 
and oil until nicely browned; add sau- 
téed onions and garlic; add flour and 
stir until well blended; add tomato 
paste, consommé, sour cream, mush- 
rooms, and seasonings. Cover tightly 
and simmer over low heat for about 11% 
hours, or until meat is tender, stirring 
occasionally. Serve with rice or noodles. 


Serves 6.—E. D., Berkeley, Calif. 





NOVEMBER DINNER 
Beef Strogonoff 
Broccoli Noodles 
Hot Rolls Mixed Green Salad 
*&Baked Persimmon Pudding 
Coffee 
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D SOUFFLE 


ter; add butter and salt and cook for 5 
minutes, stirring until mixture is thick- 
ened and smooth; let the mixture cool. 
Stir in well-beaten egg yolks and milk; 
add flour, baking powder, and sugar, 
which have been sifted together; beat 
well. Beat egg whites until stiff, but not 
dry; fold into cornmeal mixture. Pour 
into greased baking dish (allow plenty 
of room for rising!) and bake in a hot 
oven (400°) for 30 to 35 minutes, or 
until firm. Serve at once, from the bak- 
ing dish, with plenty of butter. Serves 
4 generously. —E. N., Nubieber, Calif. 
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LET THE FLAME FAMILY BRING 
YOU NEW FREEDOM IN A GAS-EQUIPPED KITCHEN 


You'll fee/ like whistling ...in a step-saving, gas-equipped kitchen such as 
this, colorfully expressing your own decorative taste. x» Win acclaim for 
food perfectly cooked by your “CP” gas range . . . with its self-lighting 
top burners that run the scale from low-simmer for “waterless” cooking 
to high heat for quick boiling . . . its insulated, cool-kitchen oven with 
automatic heat-control . . . adjustable speed-broiler . . . other wonder- 
features you'll discover at your dealer’s. * Enjoy the soothing silence of 
a gas refrigerator. Whisk through dish washing with the aid of steaming 
hot water from your automatic gas water heater. Have carefree gas heating 
and air-conditioning throughout the house. * Thus, leave the heavy 


work to the Gas Flame Quints while you concentrate on pleasant living. 


THE PACIFIC COAST GAS ASSOCIATION 
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Holiday Fruit Coke. Prepare fruits and 
nuts. Sift flour mixture over them; mix 





Kitehen Cabinet 


Trademark Registered U. S. Patent Office 


HOLIDAY FRUIT CAKE 











Cream butter; add sugar, then eggs; add 
flour-fruit mixture, liquids alternately 





S 


=> 


















Grease pans, line with paper, and grease 
again; fill almost full with cake mixture 








A Ns 
Bake slowly, with pan of water on floor of 
oven. Test with toothpick, broomstraw 








A reminder: Every recipe that ap- 
pears in Kitchen Cabinet has been 
twice-tested—first by the con- 
tributor, and secondly by Sunset’s 
Home Economies Editor. All 
measurements are level. 
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It’s none too early to be thinking about 
making fruit cake for the Christmas sea- 
son. This recipe makes about 644 pounds 
of dark, rich cake. 


1 pound each: seeded raisins and pitted 
dates 
VY2 pound each: candied pineapple and 
candied cherries 
V4 pound each: citron, candied orange peel, 
candied lemon peel 
V2 pound each: shelled pecans and almonds 
cups sifted all-purpose flour 
Y2 teaspoon baking soda 
1¥2 teaspoons cinnamon 
1 teasp each: nutmeg, allspice, and 
cloves : 
Y2 pound butter or margarine 
1 cup sugor 
eggs, well beaten 
Y2 cup brandy or Sherry 
V2 cup molasses 


YW 





o 


Using scissors or a sharp knife, cut rai- 
sins and cherries in halves; cut dates in 
quarters; cut pineapple, citron, orange 
peel? and lemon peel in thin slices. Chop 


nuts coarsely, or cut in thin slivers with 
a sharp knife. Put prepared fruits and 
nuts in a large mixing bowl. Mix and 
sift flour, soda, and spices; sift over 
fruits and nuts; mix until all pieces are 
coated with flour. Cream butter; gradu- 
ally cream in sugar; add the well-beaten 
eggs. Add flour-fruit mixture alternately 
with brandy or Sherry and molasses. 
Grease baking pans, line with wrapping 
or parchment paper, and grease again. 
Fill pans almost to top with cake mix- 
ture. Bake large loaves 4 to 44% hours 
in a very slow oven (250°) , small loaves 
3 to 314% hours at 275°. Put a shallow 
pan of water on floor of oven during 
baking. To tell whether cakes are done, 
insert a clean broomstraw or a toothpick 
in the center; if it comes out clean, cakes 
are ready to be removed from the oven. 
Let cakes cool thoroughly, then wrap in 
waxed paper and store in a covered 
crock or tin box. Store at least 2 weeks 
before using —C. D. K., Eugene, Ore. 


CRAB AND TUNA AU GRATIN 


Two favorite seafoods are combined 
in this flavorful main dish. 

V4 cup butter or margarine 

V4 cup flour 
cups milk 
tablespoons minced parsley 
Salt, pepper, and paprika to taste 
tablespoons Sherry 
cup flaked fresh or canned crabmeat 
(7 02.) can tuna 
4 cup grated Parmesan-type cheese 


Melt butter and stir in flour; gradually 


NN 
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stir in milk, and cook, stirring con- 
stantly, until mixture is thickened and 
smooth; add parsley, seasonings, and 
Sherry. In a greased casserole, arrange 
alternate layers of crabmeat, tuna, and 
the Sherry cream sauce, having a layer 
of sauce on top. Sprinkle with grated 
cheese and bake in a moderately hot 
oven (375°) about 20 minutes, or until 
bubbly and delicately browned on top. 
Serves 4 or 5.—L. S., Oakland. 





PARSNIP-STUFFED TOMATOES 


If you haven’t tasted raw parsnips in 
salad, you have a treat in store. 

large, ripe tomatoes 

young, tender parsnips 

cup finely diced celery 

teaspoon grated onion 


o 
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Mayonnaise 

teaspoon Worcestershire sauce 
Salt and pepper to taste 
Lettuce 

Capers for garnishing 

2 hard-cooked eggs, sliced 


— 


Peel tomatoes and scoop out centers. 


Sprinkle cavities with salt, invert toma- 
toes, and chill in the refrigerator. Wash 
and scrape parsnips; shred fine on a 
vegetable shredder. Mix parsnips, cel- 
ery, and onion; add enough mayonnaise 
to hold mixture together; add Worces- 
tershire sauce, salt, and pepper. Stuff 
tomatoes with this mixture and arrange 
on crisp lettuce. Top each tomato with 
a spoonful of mayonnaise, sprinkle with 
capers, and garnish with slices of egg. 
Serves 6—H.N., San Francisco. 


PERSIMMON-RAISIN PUDDING 


Don’t let persimmon season go by with- 
out serving this unusually good dessert. 


12 cups sifted all-purpose flour 
1¥2 teaspoons baking soda 

V2 teaspoon salt 

V2 teaspoon cinnamon 
cup seedless raisins 

Y2 cup chopped walnuts 

2 eggs, well beaten 
1% cups sugor 
12 cups sieved persimmon pulp 
V4 cup melted butter or margarine 
34 cup milk 


~ 
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Mix and sift the flour, soda, salt, and 
cinnamon; stir in raisins and nuts. Beat 
eggs until light; beat in sugar; add per- 
simmon pulp and melted butter. Add 
flour mixture, then milk, and beat until 
smooth. Pour into a greased baking 
dish, set in a shallow pan of hot water, 
and bake in a slow oven (325°) for 1% 
hours. Or, pour into a greased mold, 
cover, steam 2% hours. Serve hot with 
hard sauce or cold with whipped cream. 


Serves 6.—F. K. R., Palo Alito, Calif. 
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Taste the i= 
Difference! 
OVEN FRESH | 
FROM THE [®t 
WEST 


Perfect for 
Breakfast— 
good at 
any meal 





Albers 
3 CORN MEAL 
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With 50% 
More 
Vitamin B, 


Milled from 
Special Corn 
TASTE IT! 








CONTROLLED 

TOASTING— 

for Flavor 

(Quick or 
Old-fashioned) 





With the 
8 famous 
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FLAB/ACK. 





True 
Old-fashioned 
Buckwheat 
Flavor 
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FINE CEREALS FOR FIFTY YEARS 
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Count on that genuine 


buttermilk flavor 


. Albers 
FLAPJACKS 


Seems everybody’s learning why flapjacks 
taste so downright irresistible. Sure, presto- 
ready Albers Flapjack Flour contains all eight 
original flapjack ingredients—gives you old- 
fashioned buttermilk flavor besides. That’s 
why you know beforehand you'll enjoy the 
finest-flavored, tenderest, eatingest creations 


imaginable! So give 
your family a_ real 
treat. Pick up a pack- 
age of Albers Flapjack 
Pancake and Waffle 


Flour today. 


YOUNGSTERS YELL 
“ME TOO”! 


For “Buckwheats” with distinctive flavor, try 
Albers Peacock Buckwheat Flour! 
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You Bet 


Albers 
OATS 


GIVES YOU BOTH 


Of course you want the vital 
food elements in which oats 
leads all natural cereals—- 
the protein, the food-energy, 
the Vitamin B,. But it’s 
smart to get all this in the 
oatmeal you'll enjoy far 
more. That’s Albers Oats— 
with an extra delicious flavor 
that comes from “Controlled- 
Toasting”! Be sure. . . get 
Albers Oats! 

















MADE IN THE WEST...TO PLEASE WESTERN TASTES 
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AUTUMN... narvest Time at BEAULIEU 


It is our custom to pick only the ‘ 
grapes that are ready, returning 
later to harvest the remainder.T his 
increases our cost, but makes for 
finer wines.( Pictured is our Vineyard 
#1, with the winery at a distance.) 


rypropay, as for nearly 50 years, 
j pow take pride in our wines. Our 
600 acres grow wine grapes of the 
finest strains. And our winery has a 
storage capacity equal to 5 times our 
annual production—thus we have 
ample facilities to develop our fine 
wines in small cooperage until 
bottle-ripe. Due to our painstaking 
methods, production is limited. Our 
wines are not available everywhere. 


Five Representative Beaulieu Vineyard Wines 
GEORGES DE LATOUR PRIVATE RESERVE 
CABERNET: An eminent wine made solely with 
Cabernet Sauvignon grapes. 

BEAULIEU NAPA VALLEY MUSCAT DE 
FRONTIGNAN: Excellent bouquet and taste. A 
wine for entertaining. 

BEAUMONT: An unusually fine red wine made 
of Pinot Noir grapes. 

BEAUCLAIR: Dry, delicate, true to type. Made 
with Johannisberger Riesling grapes. 
BEAUROSE: A light, agreeable vinros¢. Serve 
chilled. 


Bonvlen Vineyard 


A fomily estate, founded and owned 
continuously by the de Lotour family 
since 1900. Vineyards and Winery at 
Rutherford, Napa County, California. 
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Food notes 


A medley of good ideas on 
the subject of things to eat 


Hee are some good-eating ideas to add 
a fillip to your November menus: 

Potato Peel Hors d’Ocuvres: If you agree 
with us that the skin of a baked potato 
is practically the best part, you'll like this 
unique hors d’oeuvre. Save the skin from 
baked potatoes, and cut it in neat strips 
about 44 inch wide. Spread the potato side 
of each strip with butter or margarine; 
sprinkle generously with grated cheese and/ 
or poppy or celery seed. Just before serving, 
broil until golden and crisp. These are 
really delicious. 

Another Potato Note: Many cooks have 
found that baked potatoes make even bet- 
ter creamed potatoes than boiled ones do; 
both the flavor and texture are superior. 
Be sure to save the skin for hors d’oeuvres! 





Worcestershire-Cheese Sandwich: Toast a 
slice of bread on one side; cover the un- 
toasted side with thin slices of nippy cheese. 
Broil until the cheese begins to melt, then 
sprinkle 1 teaspoon Worcestershire sauce 
over the cheese, and finish broiling. 
Clam-Spinach Soup: Empty the contents 
of 1 (104% oz.) can cream of spinach soup 
into a saucepan. Into the can pour juice 
from 1 (7 oz.) can minced clams; fill can 
to top with rich milk; add to spinach soup; 
add clams and seasonings to taste. Heat 
thoroughly and serve piping hot. |. 
Turkey Casserole: In this month’s Kitchen 
Cabinet, you'll find one excellent way to 
use leftover turkey—Turkey Turnovers 
with Mushroom Sauce. Here’s another: 
Put a layer of turkey stuffing in a greased, 
shallow baking pan; lay slices of turkey on 
top; cover with turkey gravy; bake until 
thoroughly heated. Or you might like to 
try this: 

Turkey Hash: Dice the turkey and mix 
with leftover stuffing; add enough turkey 
gravy to moisten; season to taste; put mix- 
ture in a greased casserole and bake until 
thoroughly heated; top each serving with 
a poached egg. Extra turkey gravy may 
be served with this, if desired. And here’s 
still another way with leftover turkey: 
Turkey in a Ring: Heat diced turkey in 
turkey gravy. Pack leftover stuffing into 
a greased ring mold; heat in the oven. Un- 
mold stuffing ring on a platter and fill cen- 
ter of ring with the turkey mixture. A rice 


or noodle ring may be substituted for the 
stuffing ring, if desired. 

Turkey Gravy Substitutes: In preparing 
any of the above leftover-turkey dishes. 
cream sauce, mushroom sauce, or diluted 
mushroom soup may be substituted for the 
turkey gravy, if your supply of the latter 
is on the secant side. 
Cranberry-Marmalade Relish: Quarter and 
seed 2 lemons; put through meat grinder 
with 4 cups fresh cranberries; add 2 cups 
orange marmalade. Mix well and let stand 
a few hours to blend. Makes 1 quart relish. 
This is delicious with meats, in sandwiches, 
on toast or hot biscuits, ete. 
Peanut-Honey Crust for Ham: Bake ham 
as usual. About % hour before it’s done, 
remove rind and over the surface of the 
ham spread a mixture of chunk-style pea- 
nut butter (the kind with chopped peanuts 
in it) , honey, and ground cloves. (Use just 
enough honey to give the mixture a nicely 
spreadable consistency, and add ground 
cloves to taste.) Finish baking, and you'll 
have a wonderfully flavored, crunchy crust 
on your ham. 

Cauliflower Parmesan: Cook cauliflowerets 
in boiling salted water until tender; drain 
and cool. Dip flowerets in lightly beaten 
egg. then roll in fine, toasted bread crumbs, 
and fry to a golden brown in butter, mar- 
garine, or oil. Sprinkle generously with 
grated Parmesan-type cheese and serve. 
Broiled Eggplant au gratin: Marinate 
peeled, 1-inch slices of eggplant in French 
dressing. Drain, place on baking sheet, and 
broil until tender, turning once. Remove 
from broiler, top with a generous sprinkling 
of grated cheese, and return to broiler just 
long enough for the cheese to melt. 





Four-Decker Sandwich: The Four-Decker 
Canapé in Sunset’s October, 1945, Kitchen 
Cabinet has remarkable main-dish sand- 
wich possibilities. In the canapé version, 
a round of sautéed bread is topped with a 
slice of tomato, the tomato with avocado, 
the avocado with half a hard-cooked egg: 
over all is poured a lemon juice-mayon- 
naise sauce, to which ripe olives are added. 
To turn this into a hearty sandwich, start 
with a whole slice of buttered toast, cover 
it with thin slices of tomato, top the to- 
mato with slices of avocado, and the avo- 
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cado with thin, crosswise slices of hard- 
cooked egg. Pour the same canapé sauce— 
but more of it—over all. The result is as 
good to look at as it is to eat! For extra 
flavor and heartiness, spread the toast first 
with a tuna- or salmon-mayonnaise paste, 
or with deviled ham or mashed sardines. 
Catsup or chili sauce may be added to the 
lemon juice-mayonnaise sauce for a Thou- 
sand Island touch. 

Egg-on-a-Hamburger: A hamburger sand- 
wich or steak becomes an even better dish 
if topped with a fried egg. This may sound 
like gilding the lily, but try it! Catsup or 
chili-sauce goes well over the egg. 





Scalloped Eggplant: We’ve mentioned this 
before, but it’s worth repeating. Peel and 
dice 1 large or 2 medium-sized eggplants; 
cook in boiling salted water just until ten- 
der: drain and place in greased baking dish. 
Mix 1 cup cream, 1 tablespoon Worcester- 
shire sauce, and salt and pepper to taste: 
pour over eggplant. Top with fine bread 
crumbs and grated cheese. and bake in a 
moderately hot oven (375°) about 20 min- 
utes, or until bubbly and browned. 

Chard Stalks, Victor: Chard stalks make 
an excellent salad when prepared like Cel- 
ery Victor. Cook them in chicken or beef 
stock (use canned or make stock with a 
houillon cube, if you like) just until tender: 
let cool in the stock. Drain and marinate 
in French dressing for an hour or so. Ar- 
range on crisp lettuce and sprinkle gener- 
ously with freshly-ground black pepper. An 
anchovy fillet atop each serving is a good 
addition here. 

Avocado French Dressing: Prepare French 
dressing as usual (3 parts oil to 1 part vine- 
gar, plus seasonings to taste). Just before 
serving, add a generous amount of avocado 
cut in tiny dice. This is colorful and flavor- 
ful dressing for hearts of lettuce, tomato 
aspic, grapefruit sections, ete. 





Pumpkin Custard: Your favorite pumpkin 
pie filling, baked in a casserole, makes a 
delicious dessert. Set the casserole in a 
shallow pan of hot water and bake in a 
moderate oven (350°) about 1 hour, or 
until firm. A tablespoon or two of brandy 
or rum added to the mixture before baking 
is a flavorful idea. Serve the custard with 
whipped cream or vanilla ice cream. 

Our Favorite Pumpkin Pie Filling: Mix 1 
cup sieved, cooked pumpkin or squash with 
7 cup sugar, 14 teaspoon cinnamon, and a 
dash of salt, ginger, and allspice. Beat 2 
eggs slightly; stir in 2 cups cream or rich 
milk; add to sweetened pumpkin; mix well. 
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Good things’. 
run out 


se il 


We Tea Timer people certify 
this: we bake only as many ae 
of these fine party crackers 
as we have top grade 

ingredients for 








BecauseTea Timer Crack- 
ers have always been made 
only of the finest ingredi- 
ents — and because some- 
times we’ve been unable to 
get all the top grade ingre- 
dients we wanted — you 
may have noticed that in 
your store, Tea Timers have 
run out. 

The top quality ingredi- 
ents are still scarce — and 
they may be hard to get for 
some time. But we promise 
this—the Tea Timer Crack- 
ers you do find will always 
be uniformly good. Look for 
them — they’re well worth 
the trouble. 
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“THAT'S 
MY 
BRAND!” 








_ % sir, after a hot 
and dusty day around 
the old corral, nothing 
hits the spot like a cool, 


sparkling glass of ACME. 


the beer with the “% 
high 1.Qy: Quenches!) 
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The Art of Cooking . .. by men... for men y 
i 
he 
— daring and always good!” We brown. Add hamburger and allow it to e 
readily accept this written bouquet for our brown, stirring often to crumble the meat. d 
gentlemen in white who give you these Add tomatoes, diluted tomato paste, and iS 
recipes every month, There is never any- seasonings; simmer over low heat for 1 S 
thing humdrum in the cookery of Chefs of — hour, adding a little water from time to f; 
the West and our correspondent’s time, if necessary. (Norte: If your palate fe 
comment stands not only as praise, but _ is on the sensitive side, go easy on the chili 
as a hint to all Western gentlemen who, in powder. Cut the quantity prescribed above 
submitting recipes to us, indicate that they — in half!) 
aspire to membership in the Order. penne 
As further evidence that these words of ’ PE ee aia 
appreciation are deserved, here is a recipe 26 eu dampad tee aiden 
which is both daring and sensible, and a 3 large sour pickles (not dill pickles), minced 
casual reading will convince you that the : . ; 
results are more than good! Charles, W. Combine all ingredients. 
Koch of Berkeley, California, makes his vee 
, ° . TORTILLAS 
own tortillas to envelop the filling for his \ nuit aimed 
own enchiladas. Don’t stop here! Chef + omnia 
Kech doesn’t grind his own maize with 5 tablespoons cornstarch 
a stone, nor clap the cakes through the 1 teaspoon salt 
air with his hands in the Mexican man- 2 eggs 
ner... he makes them with a batter 2 cups milk be: 
. , ° 2 tablespoons olive oil 
just as you make pancakes. The rest is M 
even more simple. The sauce can be pre- Mix and sift cornmeal, flour, cornstarch, to 
pared as long as two or three days ahead and salt. Beat eggs until light; add milk pu 
of time and stored in a tightly covered con- and oil; beat in dry ingredients; pour mix- qu 
tainer, in the refrigerator. The recipe as ture into a batter pitcher. Ge 
written will make enough sauce and cakes en 
for six people, if they are not too hungry! PROCEDURE pe 
7 Have sauce and topping prepared several pa 
ENCHILADA SAUCE hours ahead of time. rh 
Gaprbe W> Jéch Allow % hour for making the tortillas. rhs 
° ~ Cook them one at a time in a large, heavy re 
Berkeley, Calif. skillet; the finished tortillas should be 8 = 
1 large onion, minced or 9 inches in diameter. Grease the skillet si 
¢ udllieene eal well W ith oil or shortening each time before 9 
2 eavade hamhuraer pouring in the batter. Pour 2 or 3 table- far 
1 (No. 212) can solid-pack tomatoes spoons of batter into the center of the pan. the 
1 can tomato paste, diluted with an equal then grasp the pan by the handle and twist If 
amount of water and turn it until the batter covers the bot- ft 
Wa teaspeens sal? tom of the pan in a thin coat. When the pt 
3 tablespoons chili powder ‘ ; by 
1 tablespoon Worcestershire sauce tort illa becomes golden brown on the a pu 
©: dalle iteneha: Giniies derside, turn it and cook on the other side. an 
1 pinch each: rosemary, thyme, oregano, and The first tortilla made should be the trial Si 
cumin seed one to determine how much batter is Sui 
Sauté onion and garlic in oil until golden needed and how long it will take for the So 
SUNSET NO 








browning process. As the tortillas are 
made, store them in a covered dish in a 
warm oven. Paper toweling may be damp- 
ened and laid on the bottom of the dish to 
prevent the tortillas from drying out. 


When the tortillas are all made, have a 
large platter or a stack of dinner plates 
on your work table. Place a tortilla on a 
plate, and put 1 or 2 generous tablespoons 
of hot meat sauce in the center of it. 
Quickly lap the two sides of the tortilla 
over the center, and flip the meat-filled tor- 
tilla over on its “stomach.” On its “back” 
place more sauce, and then spread some of 
the topping over the sauce. 

When in a more extravagant mood, we 
place slices of avocado on top of the inside 
filling before folding the sides of the tor- 
tilla over it. 

Chef Koch concludes with a note that he 
usually serves “this main dish with a hot 
vegetable, a tossed green salad, hot French 
bread, and a melon or fruit compote.” If 
you wish to adventure beyond this classical 
combination, and still be Latin in your 
fare, serve guava paste and cream cheese 
with crackers for dessert, and begin the 
dinner with the following iced soup, which 
is popular in Mexico and Central and 
South America. The recipe comes to us 
from Bill Comstock of Pasadena, Cali- 
fornia. It’s daring .. . and good! 


GAZPACHO 
Pasadena, Calif. 


4 large, very ripe tomatoes, peeled and 
chopped 

large cucumber, peeled and diced 

onion, finely minced 

green pepper, finely minced 

cup French dressing (1 part wine vinegar 
and 3 parts olive oil, with salt, freshly 
ground black pepper, and garlic to taste) 

cup tomato juice 

Seasonings to taste 
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Mix the vegetables, French dressing, and 
tomato juice. Rectify the seasoning and 
put the soup into the refrigerator to ac- 
quire a beautiful chill. 

Serve in soup dishes with an ice cube in 
each. The Latins serve their Gazpacho 
over sippets of toast, but I prefer to pass 
croutons with this American version. 


The days of plenty are just around the 
corner, and your groaning board will soon 
hold all that you might wish for. Old 
recipes that have been gathering dust in 
your filing cabinet can come forth again 
to tempt your quests. Send your prewar 
favorites to us so that we can consider 
them for our Chefs of- the West collection. 
If a recipe is good enough to save, it’s good 
enough to share, and if it meets the test 
by Chef Gordon Goodwin, and subsequent 
publication in these columns, it will win 
you a billowy white Chefs of the West cap. 
Send your recipe today to Chef Goodwin, 
Sunset Magazine, 576 Sacramento Street, 
San Francisco 11, 
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Mission to Europe... 


To the great vineyards of Europe, in the 
early ’80s, Italian Swiss Colony sent an 
expert viticulturist ...to select choice cut- 
tings for new plantings in California. 

Set out on the sunny hillsides of Asti, these 
cuttings in a few years were yielding superb 
wines... wines destined to win repeated 


awards in Europe’s own expositions. 


hava" Swiss Corony 


W l, Count with a peas * jor YOUr jfoleasure foday 








Serve 
with macaroni 
or any paste... 
makes the meal 

complete 





GENERAL OFFICES: SAN FRANCISCO 


Today, the rich heritage of this past is yours 
to enjoy...in the Colony’s famous table 
wines. Gold Medal Label California Bur- 
gundy, for example. You’ll find it the per- 
fect complement to your roast or steak. 


Enjoy, too, Italian Swiss Colony’s delicious 
dessert wines...such as Private Stock 
California Port, Sherry and Muscatel. 












So Good for Luncheon 
and Party Treats, Too! 


Thrill your husband with a treat fit 
for a King! Serve BinB Mushrooms 
heated in their own mushroom liquid 
(slightly thickened) and poured over 
toast. 

BinB Mushrooms have a supreme 
mushroom flavor that's unexcelled . .. 
and they're actually broiled in butter 
before they're packed for your table. 
Yes, after picking, finest creamery butter 
is lavished over BinB Mushrooms. 
They are then broiled and packed in 
mushroom liquid. 

Serve several times a week .. . with 
steaks and chops... in casserole dishes. 

Contents of 6-oz. can equals almost 
one pound of fresh mushrooms, simi- 
larly prepared. Get BinB Mushrooms 


today! 

WORLD'S 
CHOICEST 
DELICACY 














Available in 
6-02. cans; 
3-oz. cans 











dventures in Food 


Ways to do justice to two delicacies 
of the season... pheasant and quail 


FP sue and quail are delicacies in 
every sense of the word. Yet to prepare 
them for the table in delicate ways requires 
no mysterious skill; rather, it’s a matter 
of thoughtful and careful handling. Well 
versed in the niceties of pheasant and quail 
cookery are reader-contributors Mr. and 
Mrs. Joseph Canet, of Mill Valley, Cali- 
fornia, who manage to combine an enviable 
talent as huntsmen with artistry along cu- 
linary lines. Here are some favorites from 
their recipe collection: 


QUAIL 

The very delicate flavor of quail meat is 
lost to a great extent when this game bird 
is used in highly seasoned cooking. Fur- 
thermore, quail are not well coated with 
fat and are apt to be quite dry unless proper 
precautions are taken. We believe you will 
enjoy Deep-Fried Quail, which is done in 
the same manner as the popular fried 
chicken. It’s crisp coating seals in the nat- 
ural juices, leaving you a tender, juicy mor- 
sel. To prepare it: 


DEEP-FRIED QUAIL 
Split prepared quail in half. Dip each piece 
in milk and roll in seasoned flour, or toss 
the quail and flour together in a paper bag. 
Brush each piece lightly with well-beaten 
egg yolk. Drop the coated quail into pip- 
ing-hot fat, putting in only 2 or 3 pieces 
at a time so that the fat won’t drop to a 
low temperature. (This precaution keeps 
the quail from becoming grease-soaked.) 
You can tell when the birds are done by 
their rich golden-brown color and by the 
fact that they float slightly in the hot fat. 
Remove the cooked pieces from the fat, 
being careful not to pierce the flesh with a 
fork; if you do, you'll break the crust and 
the juices will run out. Drain on absorbent 
paper and keep hot until ready to serve— 
which shouldn’t be too long after cooking. 
Deep-Fried Quail is delicious served with 


cream gravy, with hot biscuits and wild 
berry jam or jelly on the side. 

Even the older birds come to the table ten- 
der and juicy when cooked by the follow- 
ing method: 


QUAIL IN A CASSEROLE 
4 quail 
Salt 
cup salad oil 


ae 


corrot, finely chopped 
small onion, minced 
tablespoon minced green pepper 


34 cup sliced fresh or canned mushrooms 


4 
2 tablespoons flour 
2 cups stock (or 4 bouillon cubes dissolved in 

2 cups boiling water 

V3 cup white wine 
Rub the whole birds lightly with salt and 
then brown them nicely in oil (or in part 
oil and part butter, if you like). Remove 
quail to a heated casserole. In the same 
oil, sauté the carrot, onion, green pepper, 
and mushrooms slowly for about 5 minutes. 
Blend in the flour, then gradually stir in 
the heated stock. Season to taste with salt, 
and pour this sauce and the wine over the 
quail. Cover and bake in a moderate oven 
(350°) about 4% hour or until birds are 
tender. Serves 4. 
Here are two recipes with a foreign flavor 
which you might like to try if you have a 
generous supply of quail. We have found 
them both very good eating and a change 
from the usual run of quail dishes. 


CURRIED QUAIL 


_ 


quail 

Salt and pepper 

Y% cup flour 

V2 tablespoon curry powder 
medium onion, minced 


—_— —« 


clove garlic, minced 
V3 cup salad oil or drippings 
12 cups stock 
sour apple, peeled and grated 
tablespoon chutney 
Few tiny bits of preserved ginger 


o 


~— 


Split quail in half. Dust with salt and 
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pepper and roll in mixture of flour and 
curry powder. Sauté onion and garlic to 
a light brown in oil or dtippings; remove 
onion and garlic and sauté quail until well 
browned on all sides. Add remaining in- 
gredients and sautéed onion and garlic. Let 
simmer until quail are tender, adding small 
amounts of stock from time to time, if 
necessary. Then remove birds, arrange on 
a heated platter, and surround with fluffy 
boiled rice. Skim off any fat from the sauce, 
strain, and pour over quail and rice. (There 
should be about 1 cup sauce.) Serves 4. 


QUAIL, PEASANT STYLE 
onions, minced 
large handful fresh bread crumbs 
teaspoon savory 
tablespoons butter or drippings 
Salt and pepper to taste 


Gna & 


tf 


quail 

Flour 

cup salad oil 

small head cabbage, shredded (about 5 cups) 
V2 cup chopped celery 


-~ o> 
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tablespoons minced parsley 
3 cups hot water 
1 cup light cream 

Lightly sauté 2 of the onions, the bread 
crumbs, and the savory together in the but- 
ter or drippings; add salt and pepper to 
taste. Stuff quail with this mixture and 
tie into shape. Dredge quail with flour 
and brown nicely in hot oil. Remove quail 
and in the same pan put the cabbage, re- 
maining 3 onions, celery, and 1 tablespoon 
parsley; season to taste with salt and pep- 
per: cover tightly and cook over low heat 
for 30 minutes, adding 2 or 3 tablespoons 
water if the mixture seems to be getting 
dry and sticking to the pan. Then add the 
quail and the hot water, cover, and let 
simmer until the birds are tender. Add 
cream, sprinkle with 1 tablespoon minced 
parsley, and serve. Serves 4. 


PHEASANT 
We have found that pheasant can be bar- 
becued like chicken. In fact, many people 
not too well acquainted with this bird eat 
it and think it’s chicken because it doesn’t 
“ 4 ” 
possess the really “wild” flavor so char- 
acteristic of some of the other game birds. 


BARBECUED PHEASANT 

Simply halve or quarter the bird, then 
marinate the pieces in a mixture of half 
olive oil and half white wine. Sprinkle 
drained sections with paprika just before 
cooking. Barbecue (or broil) , basting often 
with the oil-wine mixture. Add a light 
sprinkling of salt before serving. We like 
to use the oil-wine mixture for basting be- 
cause it never dominates the natural flavor 
of the pheasant. However, your favorite 
barbecue sauce can be used here with ex- 
cellent results. 

If you are fortunate enough to have more 
than a bird or two, and have an adven- 
turous cooking spirit, you might like to 
try Pheasant Viennese. We’ve often en- 
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AENU IDEAS 


$5.00 for Good Ideas! 


The recipes in these columns were sent by 
Sunset Readers who have discovered that Tea 
Garden delicacies are wonderful aids to good 
cooking. If you have a favorite way of using 
some Tea Garden product, send us your idea 
—for every one used we pay $5.00. Address 
your entry, with the name of your Tea Garden 
dealer, to: Tea Garden Products Co., San 
Francisco 11. 
x 2 £ 

Tea Garden Syrup is tised by Mrs. James H. 
Martin of Guadalupe, California, to accent 
the chocclate flavor of a delicious dessert. 








Chocolate Cream Jelly 


1 sq. bitter chocolate % teaspoon salt | 
% cup cold milk 1 cup thin cream or | 





1 tablespoon gelatine evaporated milk 
1% cup Tea Garden 1 teaspoon vanilla 
Syrup 

Put % cup milk in top of double boiler, 
over hot water. Cut the chocolate fine and | 
add to milk, stirring until it blends. Dis- | 
solve the gelatine in the remaining % cup | 
milk; add with the salt to the hot choco- 

| late and stir until very smooth. Cool. Add 
cream, or undiluted evaporated milk, and 
vanilla, Chill until nearly firm, beat with 
a rotary beater, pile into sherbet glasses 

| and chill until ready to serve. 





Those winter pears now on the market may 
be turned into a delectable dish with the aid 
of Tea Garden English Style Marmalade, as 
Miss Wilda Mcllvain of Redwood City, Cali- 
fornia has found. Serve as dessert or as an 
accompaniment to ham or pork, 





Tea Garden Pear Sauce 

Peel, core and slice 8 to 10 pears. Cook in 

a covered saucepan with just enough wa- 
ter to keep from burning. When almost 
soft add % to % cup (depending upon 
sweetness of pears) Tea Garden English 
Style Marmalade and % teaspoon nutmeg. | 
Simmer until pears are transparent. 











Tea Garden English Style Marmalade has 
the sharper, bitter-sweet tang of Seville 
Oranges. There’s also clear, golden regular 
Tea Garden Marmalade. 
xk kk * 

Mrs. Harold Simmons of Klamath Falls, Ore- 
gon, sends us a recipe for frosting which 
turns the simplest cake into something ele- 
gant! As she says, “It makes a superbly- 
flavored frosting—and a lot of it!” 





Tea Garden Frosting 
1% cups Tea Garden Pinch salt 


Syrup % teaspoon vanilla 
2 egg whites, beaten 
Cook the Tea Garden Syrup until it forms 
a medium hard ball in cold water. Pour 
slowly into the egg whites which have 
been stiffly beaten with the pinch of salt; 


add vanilla, 
a 


Tea Garden Western Style Syrup is rich in dis- 
tinctive flavor and just the right thickness! 











| them irf the oven at the last minute.) 
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If you like to serve dainty, delicious little 
filled cookies for special occasions, this recipe 
will delight you. It was sent by Mrs. Ellen 
Stanton of Mill Valley, California, and comes 
originally from Switzerland. 





Tea Garden Mailandelei 

1 egg, well beaten 

1% cups (or more) 
sifted flour 


14 cup butter or 
margarine 
24 cup sugar 
14 teaspoon salt Tea Garden Jelly 
1 teaspoon vanilla or Preserves 
Part butter and part shortening may be 
used to make 1% cup. Cream together with 
sugar, salt and vanilla; add beaten egg, 
then sifted flour. More flour may be needed 
to make dough stiff enough to handle. Roll 
out to about % inch thickness, cut with 
a 2% inch cookie cutter. On one side of 
each circle put about % teaspoonful Tea 
Garden Jelly or Preserves. Turn over to 
form crescent and press edges together 
with a fork. Prick tops and plade on a 
lightly greased cookie sheet. Bake in a 
| moderately hot (400°) oven until lightly 
I browned—8s to 10 minutes. Makes about 


SS | 





2% dozen cookies. 
You'll serve Tea Garden Preserves and Jellies 
with the same pride that you serve the finest 
home-made. They taste like home-made be- 
cause they’re made like home-made. 


x* tk 





“We've been making Bonnefeades in our fam- 
ily since ’way before the Civil War,” says 
Mrs. Edward C, Norman of Nubieber, Califor- 
nia. The name and the Bonnefeades pleased 
us—served hot for tea,as Mrs. Norman advises, 
or as fancy fare for the lunchbox! 





Tea Garden Bonnefeades 
Roll pie pastry into small circles. Spread | 
each with your favorite Tea Garden Jelly, 
sprinkle with cinnamon and chopped nuts, 
roll like a rolled pancake and bake in a 
hot (450°) oven about 15 minutes. 
(Mrs. Norman keeps pie dough in the re- 
frigerator ready for Bonnefeades, and for 
parties makes them in the morning, pops 


—- 





TEA GARDEN PRODUCTS CO. 


PRESERVES + JELLIES » SYRUPS » GRAPE JUICE « MARASCHINO CHERRIES + SWEET PICKLED AND BRANDIED FRUITS 
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RANCHO 
SouP 


You'll love tomato soup RANCHO style— 
pure tomato flavor with a delicious Western 
tang. Cooked “just so’’ in Rancho’s famous 
farm kitchens...with Western seasoning... 
under Rancho’s own Western recipe. It’s 
r-e-a-l-l-y good! Try it! 





Try these other 
Rancho Soups, too 


Look for the 
new RED label 


* Vegetable 

* Cream of Mushroom 
* Chicken Noodle 

* Asparagus 

*Pea 











BE SURE 7O MAKE 
THE STUFFING AND 
BASTE THE TURKEV 


S 
WITH DURKEES > £. 
7ROCO F 
MARGARINE _/uaff 


Yes, add flavor to your holiday 
meals with Durkee’s Troco 
Margarine! Super-smooth, per- 
fectly blended; easy to mix and 
Oh, so good! Every pound en- 
riched with Vitamin A. Pure 
vegetable oils are churned right 
in with fresh pasteurized skim 
milk for finest flavor. 


SPREAD + COOK 
BAKE + FRY 
One of the Basic 7 Foods 


recommended in the U. S. 
Nutritional Food Rules 


$0 MUD... SO SWEET. 
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joyed the original recipe, which calls for 
chicken, and have found that when pheas- 
ant is in season, it can be used with equal 
success. Incidentally, the original recipe 
came from the brother of the Chef to the 
Emperor Franz Joseph. 


PHEASANT VIENNESE 
or 3 (depending upon size) young pheasant, 
disjointed 
cup butter or margarine 


LS) 
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cup stock (preferably chicken stock) 

Lemons, sliced very thin 

Chopped parsley 

Salt and pepper 

Sauté pheasant pieces carefully in but- 
ter until nicely browned. Pour heated stock 
over pheasant and cover with very thin 
lemon slices. Sprinkle heavily with parsley 
and dust with salt and pepper. (Do not 
add anything else.) Cover tightly and sim 
mer until pheasant is tender, 4% hour or 
more. Serve with the pan gravy. Serves 
6 to 8. 

In this next recipe, pheasant is cooked to 
tenderness with vegetables, wine, and other 


good things. 


PHEASANT MADRILENA 


pheasant, weighing opproximately 31/2 


_ 


pounds 
Va cup olive oil 


cup canned or diced fresh tomatoes 
12 tablespoons brandy 


cup white wine 


4 
2 sprigs tarragon 

2 cup sliced fresh or canned mushrooms 
1 


dozen tiny onions 


~ 
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2 teaspoons salt 

Pepper to taste 
Clean the pheasant in the usual way, then 
quarter it. Cook pieces slowly in oil to 
a rich golden brown. Add all remaining 
ingredients and let simmer until pheasant 
is tender. Arrange pheasant pieces on 
heated serving platter and pour the vege- 
table sauce around them. Garnish as de- 
sired and serve with rice or buttered 
noodles. Serves 4. 
Here is a good way to use small amounts of 
leftover cooked pheasant or other game 
bird. Scrape the bones for the last bit of 
meat, make broth with the bones, and then 
proceed as follows: 


SPICY MUSHROOMS AND PHEASANT 
1 cup fresh mushrooms (cut in halves or 
quorters if large) 

V4 cup butter or margarine 

V4 cup flour 

V4 cup tomato catsup 

V4 cup chili sauce 

12 tablespoons Worcestershire sauce 
1 cup rich milk 
1 cup pheasant or chicken broth 
Salt to taste 

1 cup diced, cooked pheasant 
Sauté mushrooms in butter until golden 
brown, then blend in the flour until smooth. 
Add catsup, chili sauce, Worcestershire 
sauce, milk, and broth, and cook until 
smooth and thickened, stirring constantly 
at first so mixture will not lump. Taste and 
season with salt. Add pheasant and keep 
hot over boiling water until ready to serve. 
This is good over crisp waffle sections, fluffy 
rice, or toast. Serves 4. 
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Thanksgiving 


A menu in keeping with the best 
tradition plus notes for the cook 


‘Ree menu includes some of our favorite 
Thanksgiving dishes. We hope it will give 
you good ideas for your own dinner. 





THANKSGIVING DINNER 


Parsley Consommé 
*&Cheese Straws 

Roast Turkey with Giblet Gravy 

Spinach Ring 

filled with 
%Creamed Onions and Almonds 
Olives and Celery 
Hot Rolls 


Mashed Potatoes 
%10-Minute Cranberry Sauce 
Hearts of Lettuce with #eAvocado Dressing 


Mince or *#Pumpkin Pie 
Cheese °* Coffee 











Parsley Consommeé: Mix 1 (10% oz.) can 
consommeé with an equal amount of water: 
add 1 (10% oz.) can bouillon; season to 
taste; heat piping hot. Just before serving, 
add a handful of finely chopped parsley and 
a generous spoonful of Sherry. Serves 6. 


Cheese Straws: Roll pastry dough into a 
rectangle %4 inch thick; sprinkle half of 
rectangle with grated nippy cheese and 
dust with cayenne; fold other half over; roll 
out; sprinkle with cheese; fold; roll; repeat 
this process two or more times. Cut in strips 
1% inch wide and about 3 inches long. Bake 
in a hot oven (450°) about 10 minutes. 


Spinach Ring: Beat 2 egg yolks slightly: 
add 2% cups finely chopped spinach, 3 
tablespoons melted butter or margarine, 3 
tablespoons cream, and salt, pepper, and 
nutmeg to taste; fold in 2 stiffly beaten egg 
whites. Pour into greased ring mold, set 
in shallow pan of hot water, and bake in a 
moderate oven (350°) about 40 minutes. 
Serves 6. 

Creamed Onions and Almonds: Prepare 
creamed onions (use the tiny white ones) 
as usual, and add shredded, blanched al- 
monds to taste. Creamed celery can re- 
place the creamed onions here, if you 
prefer. But don’t forget the almonds! 


10-Minute Cranberry Sauce: Boil 2 cups 
sugar (or 1 cup sugar and 1 cup corn syrup) 
and 2 cups water together 5 minutes: add 
t cups fresh cranberries; boil without stir- 
ring until all skins pop open (5 minutes) . 
Remove from heat and Jet cool in the pan. 
Avocado Dressing: See recipe for Avocado 
French Dressing in Food Notes, page 31. 
If you want to simplify the menu, omit the 
soup and serve the salad first. 

Pumpkin Pie: See recipe for Our Favorite 
Pumpkin Pie Filling, Food Notes, page 31. 
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INSTANT 


COOKING 





SPEED ... 
FLAVOR... 


NUTRITION 


Three “Musts”’ for a 
Good Breakfast Cereal 


qoom Has All Three! 


1) It’s Speedy! Instant-cooking! You just stir ZOOM flakes into salted 
boiling water ...then turn off the heat. 
Instantly, ZOOM thickens to just the right consistency and is ready 
to eat. Cooks so fast you can “eat it slow”... enjoy it more! 
2) It Tastes Good! Has rich whole wheat flavor that tempts appetites 
morning after morning ... appeals to youngsters and grownups alike! 
3) It’s Nourishing! Supplies all the nutritive goodness of one hundred 
per cent whole wheat ...extra-high protein whole wheat! 
And that makes ZOOM an important source of B-complex vitamins, 
phosphorous and iron... as well as body-building protein. 
Get the breakfast cereal that rates high in these three basic tests... 
Speed, Flavor and Nutrition! 
Get instant-cooking whole wheat ZOOM in the bright blue Fisher 
package at your grocers. 
Make it a morning rule at your house to say—“Hello ZOOM— 
Goodbye Gloom!” 


ao" Sy INSTANT -COOKING 
! WHOLE WHEAT CEREAL 
SUGAR SAVING TIPS by Mary Mills 


Pre-sweeten ZOOM by adding 14 cup maple syrup, corn syrup, molasses 
or honey just before turning off the heat. (Allow 14 cup for each 4 servings 
Zoom). Most folks won’t want sugar at the table. 
“Fruit-sweeten” ZOOM by adding 44 cup to 1 cup raisins, chopped prunes, 
figs or dates just before turning off the heat. 
Blend honey, corn syrup, maple syrup or molasses to taste with the cream 
or top milk you serve with ZOOM. 
Experiment to find out which sugar-saving tricks you like best. Most 
families will appreciate variety. 

MARY MILLS 


Home Economics Director 


Fisher Flouring Mills Co. 
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TWO are better 
than ONE! 








@ TWO delicious old-time flavors 
combine to give youa new, lip-smack- 
ing taste-sensation in Best Foods 


Musrarp spiked with 
Horserapisu. Not too 
strong...not too mild 
...it’s an exciting, 
savory combination! 
Get a jar today! 







Best 
Foods 








MUSTARD 


with HORSERADISH 









And time to get 
Bell’s. It aan 
“made” the tea 
since 1867.FREE 
recipes- Write, 
Wm. G. Bell Co.., 
Dept. $N 1, 189 
State St., Boston, 










, 


Buy War Bonds — Keep It Up 





It makes such good 
gravy and does it 
so easily, hosts of 
women depend on 


GRAVY 
MASTER 


Just try—see why! 
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How to make door knockers 
from tin cans 


As used inside Western ranch houses 


i. THE informal ranch house, a few sur- 
prise elements here and there are entertain- 
ing and not out of character. 

The amusing door knockers shown here 
adorn pine plank bedroom and bathroom 
doors. All knockers are of flat tin. Any 
two-part effect is an optical illusion created 
by the designs. The tin comes from the 
ordinary tin can. The designs are simple. 
and anyone with a flair for handwork could 
copy them in no time. 


HERE’S HOW 

Here’s how to make them. Remove top 
and bottom of the tin can with a can 
opener, the type that leaves no raw edges. 
Then remove seam with tin snips. Flat- 
ten the resulting curved tin by “ironing 
it out” over a curved surface a bit larger 
than the can, thus counteracting the curve 
of the can. 


BACK SIDE UP 
Next, lay the flattened tin on thick card- 
board so that the tin can give when 
pounded. Place the tin back side up. To 
get the “raised” effect on the front side, 
all pounding and marking should be done 
on the back of the pattern. 





Apply the design to the tin with carbon 
paper if you are using a design you have 
clipped from a magazine or a newspaper. 
(If you like your own art, here’s your 
chance to express it in metal.) 
CUT OUT 

Cut out the pattern with tin snips. Then, 
on the back side, gently tap around the 
edge with ball-peen hammer to give a pro- 
fessional finish. Next, add the lines, shad- 
ings, and dots. These can be done with 
screw drivers of various sizes, with knives 
or coarse needles, or any other home equip- 
ment you think will do the trick. If you 
make a mistake, take another tin can and 
start over. 

Little tin-headed tacks, or 
(from the dime store) , will help out 


“escutcheon 
pins” 
in making eyes, ete. 


FINISH 
After you are satisfied with the design, 
give the knocker a good rubbing with steel 
wool, always rubbing gently and in the 
same direction. This removes the shine and 
Attach knockers 
. and 


gives a rich satin finish. 
to doors with very small nails 
there you are! 


MAYNARD L. PARKER 





Call bell, dangling from burro’s neck, is knob from an old light pull, aluminized to look 
like tin. Leather thongs pass through bell, which serves as knocker. Eye is a small nail 
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The ring in the steer’s nose is an old cur- 
tain ring, covered with aluminum paint to 
take on tin appearance. The nostrils are 
made of two cheap, tinnish-looking nails 





Leather in chin strap cut from old harness. 
Aluminized wooden bead does knocking. 
Simulated brim is in design, and deceiving 
because sombrero is one flat piece of tin 





A wooden bead, fastened on the under 
side of the stirrup, does the knocking. The 
saddle is simple. Attractiveness is entirely 
due to design scratched onto surface of tin 
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In war time Uncle Sam requisitioned more than 
half of all Tillamook Cheese. But now it’s ALL 
available for homekeepers on the Pacific Coast. 


So—keep a supply on hand, always, for main 
dishes, soups, salads, desserts, or between meal 
snacks. Yes indeed, Tillamook is versatile! Rich, 
racy flavor, easy melting, a natural Cheddar 





cheese never processed or re-worked. Free R ecip e Fo / der 
Made in one of America’s famous dairy val- Write for free copy of “Thrifty Sur- 

; ‘. ‘ prises”. . . a new folder showing new 

leys from Oregon S top quality, Grade 1 milk. ways to thrifty, flavorful cheese dishes. 


Recipe Program every Friday at 10 A.M. 
NBC Stations: KHQ « KGW « KPO 
KOMO « KMJ « KFi « KFSD 


' TILLAMOOK CHEESE 


From cheese kitchens owned and operated by the dairymen of Tillamook County 








TILLAMOOK DAIRY MAID sues 
bt Tillamook, Oregon 
wat I want to know more about the new, flavorful-and-thrifty Tillamook 
Food values of Cheese dishes. Please send me a free copy of “Thrifty Surprises.” 
nearly 5 quorts 
of milk in every Name 
| - Addre: 
City. State. 





39 





Take your pick with PictSweet ... Big Garden Peas 
or Little Garden Peas... either type so rich and juicy 
with extra delicious fresh-from-the-garden flavor! 
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Christmas ideas 


Sunset readers’ thoughts 


on embellishing Christmas 


Hens: are some ideas to help make Christ- 


mas merry and easy. 








CHRISTMAS PLACE CARDS 


My nine-year-old Son made some lovely 
Christmas place cards all by himself last 
year, and they were so successful that I 
wanted other Sunset readers to know about 
them. He gathered tiny redwood cones 
and brushed the dirt off them. Then he 
smeared them with glue and rolled them 
in broken Christmas-tree ornaments which 
he had saved and crushed into small pieces 
Each little cone looked like a decorated 
glistening Christmas tree. These were glued 
to cards—calling-card size—and used on 
our Christmas dinner table —E. M. R., Los 
Altos, Calif. 


MINCEMEAT NOTI 
Don’t peel apples for mincemeat—chop- 
ping them unpeeled saves time and effort. 
And to my taste, the texture of the finished 
product is greatly improved by the meaty 


particles of peel —M. R. M., Seattle. 
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HAND-TAILORED TEA TOWELS 

A pleasant, simple-to-make decoration for 
luncheon cloths, tea towels, or guest towels 
can be made from press-on mending tape. 
Buy the tape in various colors and cut it 
into designs or letters for a monogram. 
Baste it to the material to be decorated 
in the desired pattern, and press it on with 
a hot iron, following the manufacturer’s 
directions —E. M. R., Los Altos, Calif 


BRUSH HANGER 
For your own kitchen or for a gift, a brush 
board is a good idea. Paint a length of wood 
to match the kitchen color scheme and 
screw several cup hooks in it. On the hooks, 
hang assorted useful kitchen brushes— 
pastry brush, bottle brush, vegetable brush. 
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dish-washing brush, etc. Bore holes in the 
ends of the length of wood so that it can 
be hung over the stove or sink —B. D., 
Menlo Park, Calif. 


SCISSOR-GUARD 
Covering scissors and other sharp instru- 
ments with a cork isn’t a new idea, but 
covering the cork with a skirt is! Crochet 
a tight-fitting “cap” for the cork and add 
a free-swinging crocheted ruffle. This is a 
good “extra” gift—R. B.. Tacoma. 





LUNCHEON SETS TO MAKE 


Last year I helped my son make gift lunch- 
eon mats for his favorite aunts. We made 
them from heavy unbleached muslin. I cut 
the muslin in strips 12 inches wide and 
hemmed the strips, using the small hem- 
mer attachment on my sewing machine. 
We cut mats about 18 inches long (22 
inches long for runners) and stitched about 
'% inch from the cut edges. My son raveled 
the fringe up to the stitching, and then 
set up his spatter work outfit. He attached 
the cloth to a frame and covered it  se- 
curely with a piece of fine screening. On 
each mat, under the screening, he placed 
a sprig of leaves, being careful to have 
them form a graceful pattern. Using the 
leaves as a stencil, he spattered the ma- 
terial with textile ink (or waterproof India 
ink) , making the spattering heavy around 





the leaves and shading it off to nothing on 
the edges. Brown or reddish-brown seemed 
to be the most effective color. 

For the actual spatter work, use either an 
atomizer, which may be found at an art 
supply store, an air brush, or an old tooth- 
brush. To use a toothbrush, saturate it 
with ink and draw the handle of another 





toothbrush across the bristles. (It’s best 
to wear coveralls, and practice will, of 
course, be advantageous!—EF. M. R., Los 


Altos, Calif. 


IDEAS FOR CHRISTMAS 
To make my Christmases distinctive and 
pleasurable, [ have kept a note-book of 
ideas through the years. In half the book, 
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Every modern homemaker wants more nourishing, 
more appetizing foods, more quickly prepared for her 
family. You get all of this when you use a PRESTO 
COOKER... the most remarkable cooking utensil 


ever invented. 


PRESTO Cooked vegetables retain more of their 
natural vitamin and mineral content, garden-fresh 
colors and food flavors. Meats, poultry and game are 
ready to serve, deliciously tender, in a surprisingly 
short time. Soups and desserts excite the most 
listless appetites, creating an irresistible desire for 


complete meals. 


PRESTO COOKERS are beautiful in design; cast of 
special, easy-to-clean SIMALLOY ... The exclusive 
HOMEC Seal and the clever indicator weight are two of 
many reasons why the PRESTO COOKER, “YOUR 
BEST KITCHEN HELPER,” is so easy to use. 


FREE Booklei! Write PRESTO, Dept. P107, Eau Claire, Wis. 





NATIONAL 


REG. U.S. PAT, OFF. 


“ COOKER 





NATIONAL PRESSURE COOKER COMPANY 





Eau Claire, Wisconsin (Canodian Factory: Wallaceburg, Ontario) 





REG. U.S. PAT. OFF. 
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smazing 

PRESTO Cooking Speed 

Cuts Cooking Time From 
Hours to Minutes .. . 


For example: 


} 
| 
| 
| 
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Asparagus, Peas, Spinach, T fo 
2 minutes; Cauliflower, Carrots, 
String Beans, 2 to 3 minutes; 
Beef Pot Roast, (4-Pound) 35 
minutes; Fried Chicken, 10 to 15 








To get your Drcslo 


COOKER Sooner, See 
Your Dealer NOW 


Presto COOKERS are sold 
wherever quality house- - 
wares ate available. Regu- 
lar shipments of these 
wonder-working utensils 
are now being made. How- 
ever, the tremendous de- 
mand for them exceeds the 
immediate su » All re- 
quests are filled by dealers 
in the order in which they 











are received, $0, see your 
ler now, tO get your 
PRESTO the 
‘ 
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Presto Cookers are made by the 

World's Largest Manufacturers of 

Pressure Cooking and Canning 
Utensils 
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THATS THE 
KIND 
‘LIKE / 





Pirates’ Gold 
Grahams are 


made with 
‘real honey 


See how quickly your 
youngsters will respond to the 
delicious héney taste of these 
fine graham crackers. Many 
hard-to-please children 

enjoy drinking their full 

daily milk quota when they 
have these good graham 
crackers to go with it. Try 
Pirates’ Gold, and see! 


As good to eat as they are 
wholesome and nourishing, 
Pirates’ Gold Graham 
Crackers give you the full 
flavor and food values of 
selected grains, fine molasses 
and pure vegetable shortening. 

Get a package and taste for 
yourself how good are these 
crackers that bear the name 














I put pictures of gifts (both made and 
bought) , wrappings, Christmas decorating 
tricks, and other novelties. The other half 
contains food ideas, including menus and 
recipes for all sorts of Christmas dishes. I 
find my book very useful from year to year; 
it makes it easier for me to plan new gifts, 
wrappings, and holiday meals—J. T. G., 
Long Beach, Calif. 


HOUSE NUMBERS 
For your own home, or for a gift, make a 
house number sign. Start with a board 
about 6 by 15 inches; paint it white. Block 
in the number of the house in pencil, mak- 
ing figures about 5 inches high and 214 
inches wide. Fill in the numbers with col- 





ored upholstery tacks. Cover the hammer 
head with cloth so that it will not mar the 
surface of the tack heads. Finally, attach 
a stake to the back of the sign. It can be 
set up next to the driveway.—P. S., Seattle. 


BEAN SUBSTITUTE 
Instead of filling bean bags with beans, 
we fill them with used, dried coffee grounds. 
The grounds make a softer, safer bean bag. 


—M. U., Santa Cruz, Calif. 


SOCK SLIPPERS 
To make attractive sock slippers, buy a 
pair of woolen socks of the correct size. Cut 
the soles—two for each slipper—from 





leather or felt, or use composition inner- 
soles from a dime store or notions counter. 
Put two soles together with layers of wool 
or padding between; with bright yarn, 
blanket stitch a straight, -inch-wide strip 
of felt around the edge to make a boxed 
sole. Cut a toe and heel out of felt, and 
blanket-stitch them to the soles. Fit the 
woolen sock into place, tack it around the 
edges of the sole, and blanket-stitch it to 
the felt heel and toe. Embroider flower 
designs on the sock for a woman or child; 
use a tailored design for a man. 


BOOK JACKETS 
If you save the jackets from your new 
books, you’ll find that they make a hand- 
some decoration for screens and waste- 
baskets. After pasting the jackets to the 





SAUCE 


ONE Sauce for ALL! 
Not just for meat. Not just for fish. 
Not just for fowl, beans, salads and egg 
dishes. It’s Ael for all! 

Ask for it when dining out. Keep it 
on the table at home. 

G. F. Heublein & Bro., Inc., Hartford 1, Conm 


The DASH that 
makes the DISH 























BROWN SUGAR 


MAKES ’EM TASTE HOMEMADE! 


Jiffy Baked Beans 


2 c. canned baked beans 

3 tbsp. C and H Brown Sugar 

1 tbsp. prepared mustard 

4 c. water 

Combine ingredients in casserole. 
Bake slowly 40 min. Serves 3-4. 





* Make your own Golden Syrup! 
Combine 1-lb. carton C and H 
Brown Sugar with 1 cup water; 
boil gently 10 minutes in covered 














saucepan. Will not crystallize. 










2 BROWN and 3 WHITE: A smart way 
to invest your sugar stamp. Remem- 
ber! C and H Brown 
Sugar supplies health- 
ful extra nutrients such 
as iron and calcium. 











BE SURE IT’S 
PURE CANE SUGAR 
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MOLDED PERSIMMON SALAD 


Peel 3 very ripe persimmons; mash 
or press through coarse sieve. To 
persimmon pulp add 1 cup grape- 
fruit juice, 1 tablespoon sugar, and 
4 teaspoon salt. Soak 1 tablespoon 
plain, unflavored gelatin in %4 cup 
cold water; dissolve over hot water; 
add to persimmon mixture. Pour 
into 6 individual molds; chill until 
firm. Unmold on crisp lettuce and 
garnish with grapefruit sections. 


SERVE WITH DURKEE’S 
| sone MAYONNAISE 

















Ffror flavor in foods’ 











| 





; Make the most of flavor — send for What’s 
Cooking ? — it’s free! Write Dept. T-6. 
| JOSEPH BURNETT COMPANY | 
| 437 D Street, Boston 10, Massachusetts | 
. 
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TIME. Delicious! 
White or Yellow. 
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article to be decorated, cover them with 
shellac for durability and luster—M. S., 
Los Angeles. 

HAT PINS 
With a bit of ribbon, a small artificial 
flower, a swatch of felt, or what-have-you, 
a corsage pin can be transformed into a 


lovely hat pin —R. N., Tulare, Calif. 


GIFT FOR A RETURNEE 

Navy men overseas have not been allawed 
to keep a diary, so, in lieu of that, we have 
saved all our son’s letters and made one 
for him. We collected the letters and typed 
them on plain white paper in the order in 
which they were written. These were bound 
in book form, and the cover was stamped 
with the signature with which he had con- 
cluded his letters. We gave him the book 
the last time he was home on leave, and 
he was enormously pleased with it— 

E. W. Z., Lake Grove, Ore. 

SEWING KIT 
Here’s a sewing kit that is a nice gift. To 
it, cut six “forms” as 
Cover one side of each form with 


make cardboard 
shown. 
a layer of padding (cotton wadding such 
as florists use for packing flowers is excel- 
lent). then with a piece of silk or cotton 





material. Use figured material on three of 
the forms, and plain material in a con- 
trasting color on the Overcast a 
figured and a plain form together to make 
the three sides of the kit. Attach two of 
the sides to the third, as shown, using a 


others. 





feather stitch. The kit will stay closed un- 
less pinched open. It may be decorated 
with a bow, a rosette, or whatever you like. 
and you can fit it with scissors, thimble, 
thread, ete., if you wish. 





A matching pin cushion to go in the kit is 
easily made from two circles of stiff card- 
board. Pad the circles and cover one with 
the figured material, the other with the 
plain, then overcast them together. Pins 
are stuck in around the edge, as shown— 
E. A., Portland. 














FROM THE FAMOUS 


SIMI VINEYARD 


COMES THIS 


Fragrant and Mellow 
PALE DRY SHERRY 


The renowned Simi Vintners whose port 
and dry sherry wines have long been 
preferred by connoisseurs protect their 
reputation by zealously guarding each 
| step from the selection of sun ripened 


grapes to the finished wine to assure 
you a delightful treat. You'll enjoy 
Simi Dry Sherry before dinner as 
it adds a piquant bouquet to many 

| mealtime dishes. Ask your dealer for 
Simi VINEYARD WINES 


Menu of the Month 
TESTED AND RECOMMENDED BY 
SUNSET MAGAZINE 


Simi Crab Flake Soup 


V2 pound flaked, cooked or canned crab- 
meat 
4 cups beef stock (use canned or make 
s.ock with bouillon cubes) 
smail onion, grated 
cups cream 
tabiespoon butter or margarine 
cup fine bread crumbs 
Salt and pepper to taste 


NW —nw— 


2 tablespoons Simi dry Sherry 
Pick over crabmeat, removing any pieces of 
shell; add to soup stock and bring to a boil; 
add grated onion, In the top part of a double 


boiler combine cream and butter; stir in bread 
erumbs and heat over boiling 
water. Add soup stock mixture; 
season with salt and pepper. 
Add Simi dry Sherry and serve 
piping hot. Serves 6. 











Simi 


For further enjoyment of other 
Vineyard red and white table wines, write 
for FREE eopy of Chef James Cullen’s 
WINE Recipes.” Address: 
PARROTT & CO. 


320 California St., San Francisco 4 
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BIB-TIME 
STORY! 
3 

















Eminent pediatricians agree that qual- 
ity tuna may well be added to a normal 
baby’s diet any time after one year of 
age. 

And here's why . . . because of its 
easily digestible protein of high biolog- 
ical value and also because it contains 
vitamins A and D and goitre preventing 
iodine. 


And how the youngsters love it. 


VAN CAMP SEA FOOD CO., INC. | 
Terminal Island, California 


FAMOUS VAN CAMP 
SEA FOODS 


sends ne 












FANCY ET uNA 


Solid pack or “grated”... 
both are sone os. Tunas 


———_ 


Vda 


WHITE4ST. 


oar sty D sine TU ‘TUNA 
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_ BRUSHES FOR EVERYTHING 
Dishwashing, for me, has’ become practi- 
cally impossible without a brush. It is 
stronger than a dish mop and, like the lat- 
ter, keeps the dishwasher’s hands out of 
water much of the time.—M. H., Oakland. 
I use discarded toothbrushes for cleaning 
around kitchen and bathroom faucets, 
where larger brushes and cloths won’t 
reach so well.—J. N., La Mesa, Calif. 
When I’m cleaning woodwork, windows, or 
other hard surfaces with corners, I carry a 
small, stiff brush in my pocket. It cleans 


the corners and rinses them without ardu- 
ous digging. It’s especially good for clean- 
ing around the panes in French doors.— 


Calif. 


A. B., San Jose, 





CUTTING BOARD DELUXE 
An old bread board, with a hole 4 to 5 
inches in diameter cut in one end of it, 
serves as an especially handy cutting board. 
Food is chopped on it as usual; then the 
board is placed over the pan or bowl in 
which the food is to go, and the meat, vege- 
tables, or whatever, are pushed through 


the hole into the pan —M.M., Hemet, Calif. 


SUGAR SAVER 
For variety in making rice or bread pud- 
ding, substitute a commercial vanilla pud- 
ding mixture for the required eggs and 


sugar.—F. H. J., Long Beach, Calif. 


KEY INSURANCE 
Here is our solution to the problem of 
where to leave the house key: We took a 
small glass mayonnaise jar and wound a 
piece of wire around the jar, just below 
the rim; at the end of the wire was a loop. 
We put the key inside the jar, screwed the 
cap in place, and buried the jar in a flower 
bed with the wire loop above the ground. 
The loop is inconspicuous to anyone out- 
side the family; the jar may be pulled out 
by us who are “in the know,” to reveal a 
clean, dry key —E. J. F., Los Angeles. 
FOXTAILS AND DOGS 

Foxtails, the bane of a dog’s existence, will 
sometimes work into a dog’s foot pads, 
or even into the eye socket, despite all pre- 
cautions. We’ve been successful in remov- 
ing the “stickers” by treating the affected 
area with hot applications—as hot as the 
dog can bear—several times a day, until 
the foxtail comes to the surface. In this 
way the foxtails are removed without a 


Good ideas 


Sunset readers offer tips 
for better homemaking 





= Fam, 
ee= 
re 


trip to the veterinarian, which our dog con- 
siders an unpleasant experience —D. C.., 
Mill Valley, Calif. 

(Notre: Another anti-foxtail hint appeared 
on page 32 of the July issue of Sunset.) 


FOR A WHITE SINK 
Even badly discolored sinks respond to this 
treatment: Lay a double thickness of paper 
towels or rags on the bottom of your sink 
and on the porcelain drain board, com- 
pletely covering them. Saturate the cloths 
with household bleach. Let stand for five 
When you remove the towels or 
board will be 
Wash. 


minutes. 
cloths, the sink and drain 
white again —F. J. M., Vancouver, 


BOUQUET CARE 
To change the water in a flower vase with- 
out disturbing the arrangement, I siphon 
the water off with a piece of rubber tub- 
ing. —C. J. M., Pasadena, Calif. 
CORDUROYS 

In laundering children’s corduroys, 
wring them; hang them up soaking wet, to 
dry. Since they won't be wrinkled from 
wringing, they will need no ironing, and 
they will not be streaked or fuzzy. —H. B., 
Palo Alto, Calif. 


TWO PIES IN A PAN 
For a family with divergent tastes, or for 
a small family, here’s a good piemaking 
Cut two circles of pastry and crease 
Fit one circle into the 
of it with the de- 


don’t 


idea: 
each in the middle. 
pan and fill one side 


sired fruit or mincemeat; fold the other half 
filling. 


of this circle over the Then put 





the other circle of pastry on the other side 
of the pan, fill it with another fruit, and 
cover as before. Press the edges together 
all the way around, and bake as usual— 
H. L. N., San Francisco. 


BROOM HANDLE MOVING 
Don’t throw away old broom handles or 
garden tool handles; cut them into con- 
venient lengths and use them for moving 
heavy, flat-bottomed pieces of furniture. 
The ends of such a piece of furniture may 
be hoisted onto the rounds of wood; then 


SUNSET 











n- 
ry 


ed 


iis 
er 
nk 
n- 
hs 
ve 
or 


be 


h- 
Qn 


b- 


’t 
to 
m 


vd 


e 


d 














the furniture may be easily rolled aside for 
cleaning or other purposes—J. M. K., 
Hollywood, Calif. 


COOL DAY HINT 
When drafts or cold days hinder the rising 
of yeast bread or rolls, put the dough into 
an unheated oven with a pan of hot water. 


—C.M. N., Berkeley, Calif. 


LOOPS 
Wash cloths and pot holders will be easier 
to hang if there are loops on two corners, 
or even three, instead of the usual one.— 
A. E., San Francisco. 








TWO-SIDED SHELF 


Here’s an idea that’s particularly useful 
in a kitchen without much storage space. 
Two boards are nailed together, as shown; 
they are then tacked above the stove, the 
sink, or a work surface. Hooks, attached 
to the under side of the shelf, hold meas- 
uring spoons, pastry brushes, pot holders, 
etc.; the shelf holds seasonings and pos- 
sibly a clock —M. A. G., Seattle. 


SAFETY NOTE 
Cut an old rubber stair tread or door mat 
into strips the size of the steps on your 
step ladder and tack the pieces into place. 
This slip-prevention precaution makes the 
step ladder quite a bit safer—F. T., Bur- 
bank, Calif. 


TIGHTENING CLOTHES-LINES 
If a rope clothes-line has stretched to the 
extent that it must be tightened—and your 
handy man doesn’t get around to it soon 
enough to suit you—a quick, temporary 
method is to turn the hose on it. It will 


shrink.—M. H., Los Angeles. 


MENDING MEMO 

Since all the garments that might need at- 
tention on mending days cannot be tucked 
into a sewing cabinet, I list the jobs that 
have to be done as they come to my atten- 
tion. Then, before I settle down to a mend- 
ing session, I collect the garments on the 
list. In this way, I don’t forget any torn 
sheets, missing buttons, ete—K. B., Glen- 
dale, Calif. 





Readers’ Good Ideas on short cuts to 
easier and better Western living are 
always welcome. For each one pub- 
lished, we pay $2 upon publication. 
Unused ideas, drawings, and photos 
cannot be returned unless accom- 
panied by postage. 
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EASY FIXING, TOO! Jiffy-quick 
to fix...and what a blessing! 
Globe “A1” Pancake and Waffle 
Flour is ready-mixed —all you do is 


ff vy § add water or milk, stir and bake — 
it Pa and you'll have ’em on the table 
iP. 4 ., ahead of the coffee... with a 






ie te" é 
“eS 4g srepeat stack coming up! 












“YES‘M—I SELL MORE 
GLOBE ‘Al’ THAN ANY 
OTHER STRAIGHT WHEAT 
PANCAKE FLOUR!” 
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Ironing tips 
Sunset readers’ ideas for 


making ironing easier 


FATIGUE SAVER 
While you are doing the family ironing, 
stand on a small piece of carpet or a soft 
scatter rug. Fatigue does not come so soon 
when you are standing on a soft surface. 


—A. 7 .. Modesto, Calif 


CORD HANGER 
Tack the two ends of an old dress belt to 
the widest end of your ironing board. Put 
the cord of the iron through the loop; it 
will not get caught on the board or under 
foot. —L. E., San Luis Obispo, Calif. 





SPRAY BOTTLE 


A spray bottle—the kind in which glass 
cleaner is sold—is excellent for use while 
ironing. The fine spray dampens seams, 
hems, etc., more satisfactorily than a damp 


cloth —R. N., Tulare, Calif 


SMOOTH IRON 
For cleaning and polishing the ironing sur 
face of an iron while it is hot, use a square 
of glass wool, available at hardware stores. 


—<A B M.. Beli « de re, Calif 


DELICATE IRONING NOTE 

I had trouble in ironing my best table 
linens because the point of the iron kept 
jabbing into the delicate embroidery and 
cut work. So I dampened a piece of cheese 
cloth and laid it over the lmen before iron- 
ing. It made the process speedier, and non- 
damaging.—L. S. W., San Francisco 


LINEN EASING 
Linen tablecloths and napkins will last 
longer if they are folded in various ways 
after ironing, instead of always through the 
center. Continued creasing at the same 
place eventually breaks the threads or 
causes thin spots -L. O S., Visalia, Calif. 

BATHINETTI 
A bathinette is quite a laundry help. After 
wringing the clothes, put them into the 
bathinette and carry it to the clothes-line. 
The bathinette is waist-high, so it elim- 
inates stooping while hanging the clothes, 
and the pockets are a convenient place for 
clothes-pins. When the clothes are dry, 
take them down and dampen them, using 
the bathinette for a table; then use it be- 
side the ironing board to hold the finished 
clothes.—R. R., Fairfax, Calif. 
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here’s what you 









for! 


— “heat-proof handles and 
knobs, shaped for firm, 
easy grip” 











ee = es 
— “cooking ware thet veces , = 


very little water, soves 
vitamins, minerals” 













be 


“kitchen ware that cooks 
fast over low heat” 


( eS — “polished . 2% 
. a. rounded contowrs for 4 
—_~ easy cleaning” 4 - 


— “flame-proof, will not tar- 
nish or discolor” 
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— “vtensils that require no 
breaking-in—stay bright 
for life” 
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Wow heady {ou wou, int HARVALLOY METAL WARE 


In a coast-to-coast survey you asked for cer- 
tain features in your “dream line” of cook- 
ing ware. All these features and more have 
been engineered into skillets, saucepans, 
double boilers and ovenware of breath- 
taking beauty. Presssure molded of exclus- 
ive Harvalloy to give maximum heat dis- 
tribution and heat retention. Rapid cooking 
in very little water brings all foods to 


qtt55Ue, 
HARVILL = 
Voi 
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mouth-watering goodness in no time at all 
— saves food, saves fuel, saves money. 
Moderately priced at leading hardware 
stores and houseware departments. Be 
among the first to enjoy the beauty and effi- 
ciency of HARVALLOY METAL WARE. 
See your dealer today, or write for free book- 
let: Harvalloy Metal Ware, 6251 West 
Century Blvd., Los Angeles 43, California. 


CORPORATION 
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Dolls to make 


Friends for children of any age 





Som aren’t dainty dolls. We think that 
you and your young friends will like them, 
though, because they have attributes that 
dainty dolls seldom have. They are won- 
derfully easy to make and pleasant to 
clutch; all but one are big enough so that 
they can wear real children’s clothes; and 
they are almost indestructible. 


THE URCHIN IN OVERALLS 
The overall-clad urchin at the top of the 
page is ideal for a very small child. To 
make it, cut a paper pattern like the one 
shown; allow 14 inch extra for seams. Cut 





BACK OF HEAD 


the body and arms from beige or flesh-col- 
ored sateen or other closely woven ma- 
terial. Cut the top of the head straight 
across; don’t round it until you stuff it. 
This makes the stuffing process easier. 
Mark the features in pencil, then em- 
broider them, using a chain stitch for the 
eyebrows, nose, and mouth, and a satin 
stitch for the eyes. Sew the two body pieces 
together, face inside, leaving the top of 
the head open; sew the arm pieces to- 
gether, leaving the shoulder seams open. 
Clip seams at the neck, crotch, and waist; 


PHILIP FEIN 


Nesters 


on the arms, clip at the thumbs and fin- 
gers. Turn. If the seams are overcast on 
the outside, the doll will be sturdier. Stuff 
lightly, so that the doll will be soft. Use 
cotton batting or kapok, putting it in in 
small wads; push it into the doll with a 
stick. Stuff the feet and legs first; make 
a double row of stitching, as indicated, at 
the knee. Stuff to the crotch, and make 
another double row of stitching. Finish 
stuffing body and head; tuck in the cor- 
ners to make the head round. Stuff hands 
very lightly and stitch fingers; then stuff 
Stuff upper 
Sew arms to 


arms to elbows and stitch. 
arms and overcast the tops. 
body. Attach a 3-inch loop of tape to the 
back of the neck to provide an alternate 
way of carrying the doll. 
For the hair, use 3 yards of brown ball 
fringe. Turn the balls toward the face and 
sew the fringe on by the tape; continue 
sewing the fringe round and round, as 
shown. Dress the doll in dime-store clothes, 
size 1. 
THE DOLL WITH PIGTAILS 

To make the wistful pigtailed doll, pro- 
ceed as before, with a paper pattern and 
flesh-colored material, allowing for seams. 
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Embroider the features, or, if you prefer, 
draw them with crayons. To fix the crayon 
marks, cover with a white blotter and press 
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Captures Nature's 
Goodness at its 


Fleeting Best... 








with a hot iron. Stitch the body pieces to- 
gether, face inside, leaving the top of the 
head open, clip corner and neck seams, 
and turn. Make a crescent-shaped tuck, 
as marked, on two of the leg pieces; this 
will draw the feet forward. Stitch these 
to the other leg pieces, tuck outside, and 
turn. Sew the hand pieces together, clip 
at fingers and wrists, and turn. Stuff arms 
and legs firmly, overcast ends. and sew to 
body. Stuff body and head firmly, round 
the top of the head, and overcast. Shellac 
the face to make it soil-proof and to pre- 
serve the crayon features. 
































For each braid, use a 12-inch piece of yel- 
low looped cotton fringe. Fold each piece 
in half, with the tape inside, and sew the 
tape sides together. Attach ends of braids 
to sides of head, on a level with the nose, 
and tie with bows. Cover the tops of the 
pigtails with a circle of loop fringe around 
the head, loops turned toward the face. ‘ 
Cover back of the head with the fringe as Agen frozen fruits 
before, turning loops toward the center of a 

the back of the head. Put a ribbon around _ | and vegetables are picked fresh near 
the head, behind the first row of fringe. 


Dress in dime-store clothes, or make the an Agen plant and frozen on the spot 


ensemble shown. 











DRESS, HAT, AND SHOES @ Take Agen Quick-Freeze peas, for label. The quick-freezing process is 
Pp men prs hak 4 st i _ instance. Sweet, green peas are applied, and within a few hours 
pr rage z ‘strip of ee ae = podded in the fields at the peak from the time the peas have left the 
wide; use the whole length. Use the sel- of their edibility—at the moment field, their freshness and goodness is 
vage for the top; hem the bottom and sew nature matures their sweetness and sealed . . . captured for your enjoy- 
a6 cor ee flavor. They are rushed to the freez- ment. Each pea is individually frozen. 
= 48" | ing plant nearby and are then checked Open a package and see how freely 
i SELVAGE with the Agen Tenderometer — the they pour. 
14" a api TENDERNESS TEST for all peas Every one of Agen specialty fruits 
| frozen and packed under the Agen and vegetables is frozen with the 
i" same speed . . . with the same exact- 
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ness of detail that assures the high 
quality of Ager products. Look for 
Agen picture packages at your grocer. 
Cascade Frozen Foods, Inc., Seattle. 






Make two slashes 2%4 inches long at the 
points indicated—that is, 24% inches from 
the top and 10% inches from ‘he unfin- 
ished ends. Make a rolled hem around the 
slashes and finish them with eyelet edg- 
ing. Joi the ends of the strip and stitch 
them together from the hem to the point 


marked ‘“o”; hem the remainder. Gather | FR U I TS A N D VE G E TA B L ES 
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DURKEES FAMOUS 
DRESS/NG ON 
COLD of, 


Trader Vic’s 


SKULL MUG 


Here's a swell Christmas gift for any man 
who likes to entertain! | designed these 
mugs for my own use. They're great for 
all hot drinks . . . hold about 6 ounces 

. and look good in your rumpus room or 
home bar. $1.75 each; $20.00 per dozen. 


Pahva shell ash tray, also shown. Three 


to a set for only $1.00. 
(Add State Sales tax in California) 


SORRY, NO C. O. D.'s 


TRADER VIC’S TRADING STORE 


6500 San Pablo Avenue 
Oakland 8, California 
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Used by three gen- 
erations of — 
ks to ma 

ot taste better. . AY Y 
| | FREE recipes: Bil 
D) Waite, Wm. G- 

| Bell Co., Dept 
$1, 189 State St., 
Boston, Mass. 
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the top edge to 8 inches and bind. Make 
a bow fastening for the neck. 

To make the hat, sew a small (4- to 5- 
inch), shallow basket to an 11-inch oval 
mat. Put a band of the dress material 
around the basket. The hat is held on the 
doll’s head by an elastic band which fits 
under the chin. 


be SHOES Ye 

| . 
OW 
__ 


SOLE TOP 
CUT 2-OF EACH 


Cut the shoes from brown felt. Stitch the 
heel ends together, then sew the large 
pieces to the soles. Pass a ribbon through 
the small holes and tie. (Children’s socks 
will fit this doll.) 


THE LIFE-SIZE COUPLE 





The bodies and heads of the doll couple 
shown above are alike. The head is a dust- 
ing mit with fringe on one side—the fringe 
is the hair. Cut the body, as shown, from 
unbleached muslin, allowing for seams, 


—a] 4° fe 
| a DUSTING 
14/," MIT 
cuT 2 { 2 
k— 1o%-44 





Stitch the body pieces together, leaving 
the neck open. Clip at corners and turn; 
stuff firmly. Turn down an inch at the top 
of the mit, as shown, to form bangs; stuff. 
Stiffen the neck with a piece of crinoline 
21% by 7 inches. Fold the crinoline length- 
wise and make it into a circle by stitching 
the ends. Put the crinoline inside the knit- 
ted cuff of the mit. Fit mit over the firmly 
stuffed neck and sew it in place. 

To make the girl doll, cover the printing 
on the mit with a piece of plain material 
matching the body. For her eyes, sew on 
two blue buttons; cut her nose, mouth, and 
pink cheeks from felt and sew them on. 
For her arms and legs, buy two pairs of 
number 4 long baby stockings. Tint to 








match face and body. Turn one pair of 
stockings wrong-side out and stitch an in- 
dentation for the hand, as shown. Turn 
back and stuff; leave three inches at the 
top. Turn under and overcast. Tie a piece of 
yarn above the hand to form the wrist. To 
make the legs, simply stuff the other pair 
of stockings; close top and overcast. Sew 
arms and legs to body. Dress the doll in 
dime store clothes, size 3 or 4, size 8 shoes, 


and size 6 socks. 


CUT 4 
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GIRL DOLL BOY DOLL 


To make the broad-shouldered boy doll of 
the pair, start with the same head and 
body. Cut the face covering, arms, and 
legs from tan felt. No allowance need be 
made for seams, since felt will not have to 
be turned. Sew the face piece to the dust- 
ing mitt and add the features—black felt 
eyebrows, a red felt mouth, a pink button 
for the nose, and blue buttons for the eyes. 
Stitch hand pieces together, leaving the 
wrists open; stuff. Stitch arm pieces to- 
gether, stuff, and sew hands onto the wrists. 
Take a crescent-shaped tuck in the instep, 
as shown, on two of the leg pieces and sew 
them to the other two leg pieces, tucks 
inside. Stuff; sew arms and legs to body. 
Dress in size 4 underwear, size 9 shoes, size 
7 socks, a size 4 polo shirt, and size 3 pants. 


THE ““CLOTHES HORSE”’ DOLL 





The wooden doll with the print dress is an 
ideal “clothes horse” doll for six- or seven- 
year-olds who are beginning to be inter- 
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ested in sewing. Cut her body, as shown, 
from ¥%-inch wood. Each of the feet is a 


21%-inch length of tongue blade; these are 
nailed to the doll’s legs. For the head, use 
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a round wooden ball with a 7-inch circum- 
ference. Cut a hole in the ball; whittle the 
neck into a round piece, to fit the hole. 
Smear the neck with household cement and 
insert it into the head. 

If a wooden ball is not obtainable, a 
wooden spoon, a darning egg, or a rubber 
ball may be substituted. If a spoon or darn- 
ing egg is used, reverse the neck procedure: 
cut the handle of the spoon or darning egg 
to 1 inch. Do not cut a neck on the doll; 
drill a hole in the body, whittle handle of 
spoon or darner, and insert. 

Put a tack in the side of the doll’s head 
so that a hair bow may be tied on. Cover 
the doll with a coat of flat white paint, 
then with peach or tan enamel. Paint on 
black shoes, hair, eyes, and nose: white 
socks and underwear; and a red mouth. 
This doll’s dress is made like the pigtailed 
rag doll’s, except that the strip of material 
is 64% by 22 inches, and the armhole slashes 
are only 114 inches long. Her hat is a circle 
of felt; sew a strip of felt to the inside of 
the circle to form crown, and add a flower 
and a bit of ribbon. 


THE DOLL IN A PINAFORE 
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The moppet in the pinafore and gingham 
is made of 1l-inch wood. Her body, arms, 
and legs are cut separately. The legs are 
cut as shown. Trim the top front corner of 
the leg so that it will bend. Attach legs 
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with a 44-inch dowel, which passes through 
the body and legs. Make nail-holes in arms 
and shoulders and attach arms with a 5- 
inch length of wire, twisted as shown. The 
hand is a kindergarten bead, attached with 
a screw. 

The head is a wooden ball, 13 inches in cir- 
cumference. Use a piece of 1-inch dowel 
for the neck; bore holes in the body and 
head, and glue the ends of the dowel into 
these. Paint her like the clothes-horse doll, 
and dress her in 6 months’ size clothes. 
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TUNED TO TODAY’S KITCHEN-TEMPO 














GHIRARDELLI 
FOOD FLASHES 


Comes now November, a month dear 
to us all. From East to West, North to 
South, traditional Thanksgiving get- 
togethers remind us of our American 
heritage. This year, as never before, 
we give prayerful thanks for war’s end 
and peaceful living once again. 

Since family dinner menus, including 
turkey and all the trimmings, are 
hearty affairs, the light fluffy steamed 
pudding pictured below forms the 
perfect ending to festive fare. With 
Ghirardelli Ground Chocolate added, 
you achieve more flavor, use less sugar. 
In short, you'll find Ghirardelli’s a 
pantry-handy answer to baking and 
dessert problems —for holidays and 
every day! 





SCOOP- OF -THE: MONTH| 
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CHOCOLATE DELIGHT 


‘*The proof of the pudding is in the eat- 
ing.’’ Right! You'll find each Chocolate 
Delight the perfect complement to your 
hearty Thanksgiving menu. Serve it warm 
with Chocolate Yum Yum Sauce. 

Sift together 2% cups enriched flour, 
2/3 cup sugar, 4% teaspoons baking pow- 
der and % cup Ghirardelli Ground Choco- 
late. Add 3 tablespoons shortening and 
1 cup milk. Mix well. Add 1 egg and 
mix well, Fold in 1 cup chopped nuts. 
Fill 12 well-greased small salad molds 
half full. Cover each with waxed paper. 
Steam 30 minutes. 

For the Chocolate Yum Yum Sauce beat 
1 egg white until stiff. Mix % cup pow- 
dered sugar and 1 tablespoon Ghirardelli 
Ground Chocolate. Add gradually to egg 
white, beating constantly. Fold in 1 well- 
beaten egg yolk. Add % teaspoon vanilla 
and % cup cream. Heat just until mix- 
ture thickens slightly. Serve immediately, 




















| CHOCOLATE ODDITIES! | 





In his “Origin of Cultivated Plants” 
De Condolle tells us that the cacao 
tree has been in cultivation in America 
for three or four thousand years. How- 
ever, it did not come into commercial 
prominence until the conquest of Mex- 
ico. For some years after its introduc- 
tion into Europe by the famed adven- 
turer Cortez, the Spaniards kept secret 
the actual method of converting the 
cocoa bean into the delicious beverage 
we now know as chocolate. 


GHIRARDELLI 
GROUND CHOCOLATE 


While our returning G.I. Joes and 
Janes are looking forward to sampling 
mother’s cakes, cookies, puddings and 
pies, sugar remains the No. | item on 
the hard-to-get list. So let Ghirardelli 
Ground Chocolate solve your sugar 
rationing and baking problems. It 
comes to you already ground and al- 
ready sweetened. In fact, all ready! 
You just dip in! No muss, no fuss, 
no extra pans to wash. Just measure 
14 cup (4 tablespoons) Ground Choco- 
late for each square of cake chocolate 
or the equivalent amount of cocoa. 
And use | tablespoon less of sugar for 
each 14 cup of Ghirardelli’s. 


















| Mail this coupon for { 
| free recipe literature , 
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Street. : 
| City. State. H 
| Mail to D. GHIRARDELLICO. 
1 900 North Point, San Francisco,9 {§ 
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IN AMERICA 
Darwin, Triumph, Leader 
and Cottage Tulip Bulbs, 
marvelous assortment of 
flaming rainbow colors guar- 
anteed to flower 4 years. 
SEND NO MONEY—ORDER NOW—PAY 
4 LATER. Bulbs reach you in a few days in 
plenty of time for fall planting for only at 69 
plus c.o.d. postage. Cash orders sent prepaid. 
Free... prompt action brings you 25 quality gladiola 
bulbiets FREE. Act now. Send your name, address to: 


MICHIGAN BULB CO., Dept. R-1416 
148 Monroe Avenue N. W., Grand Rapids 2, Michigan 











Can you think of any gift so distinctive, 
yet so modest in price and so simple to 
order, as a Sunset gift subscription? See 
Page 73 for Sunset’s 1945 gift subscrip- 
tion offers. Perhaps you can do much of 
your Christmas shopping in the next few 
minutes without ever leaving your house! 









A DAINTY APPLICATION, 
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Christmas 
tray favors 





bar, in the pictures, indicates their size) 
are the work of Mrs. Carleton Casebolt of 
Berkeley, California, whose miniature but- 
ton gardens are well-known in the West. 
Mrs. Casebolt suggests that you make fa- 
vors such as these for Christmas trays at 
military hospitals. Arrangements for dis- 
tributing them may be made with your 
local Red Cross. Then, too, you might want 
them for your own table! 





a 

“Snow” on the alder cones is Spackle (ob- 
tainable at hardware stores). Favor bases 
are buttons; red candles, birthday-cake size 


a 


i i 
Zz HESE TINY Christmas favors (a one-inch i 





Angels cut from Christmas cards are glued 
to buttons. Pepper berries, tips of green eu- 
calyptus buds, and tips of tiny alder cones 
are shellacked and glued to button in della 
Robbia frieze. Household or rubber cemént 
or glue can be used in assembling favors 


OF e5= 
ee OR: 
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Silver “shot” (wedding-cake decorations), 
alder cones, chubby red candle on pearl but- 
ton, left; right, gilded cones, gold button 





Left, red bow is wired to wisp of Christmas greenery; a cake-decorating Santa and silver 
“shot” are glued on. At top, 1%-inch pine cone on red button is decorated with Spackle 
and silver “shot.” Center, alder cones, red bow, red bell are wired together and glued 
to red button. Right, fingernail polish was used to paint brass bells to match the red bow 
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Ow 
ul 
Miniature deer, painted brown and white, 
white twigs, piece of coral, pine needles, on 


pearl button; snow is glued-on Epsom salts 
Ss 








Tiny Christmas tree with Epsom-salt snow 
and silver “shot” set on button, surrounded 
by small charm “gifts”; purse mirror is base 

y { ; 


Since only GENUINE 
CIRCLE TREAD OZITE 
offers all these features, 


naturally you'll insist on it 


® It’s unquestionably the finest quality 
rug and carpet cushion ... made of All 
Hair, Reinforced with Fabric Center. 
Unlike inferior quality pads, OZITE will not 
pack down hard, but stays soft and springy 
all your life. Contains NO RE-USED MA- 
TERIALS. 
Odorless 





Purse mirror, flat button, and shirt button 
are glued in stack and topped with a white 
candle; Christmas seal is added. Right, a 
gold seal decorates candle set on a holder 
made of two buttons, one red and one pearl 
NOVEMBER 


Permanently MOTH PROOFED. 
because OZONIZED. Guaranteed. 
® Look for the Circle Tread design and the name 
‘OZITE in every yard of cushion. 
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: to make your Rug 

e feel twice as soft and rich... 
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so the napseems “inches deep”’ and even a modest 
quality rug feels luxuriously expensive ... 


> lay it over “rc 
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Tread OZITE 
¢ rug cushion 
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* tomake your Rug 

% wear twice as long... 

e to protect it from the merciless day-after- 

x day beating of scuffing feet . . 

e Circle 

: lay it over “722 OZITE 
e fug cushion ' 
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to make your Rug 
look lovelier for longer ... 


to keep colors and pattern brighter the way 
steaming up the nap does for velvet... : 


lay it over [<*, OZITE 


Tread 
rug cushion 


RUC CUSHION 


@eeeeeeeeoeeeoeeeoeeeeee 
e Clinton Carpet Company 
y 1535 N. Ditman St., Los Angeles, 33 
e Please send Free Booklet 725 on Care of Rugs 
e Name ooccsccccccccccscsccces: oe eereces 
© 
a AMGETOSS .cccccevaceees Ocecccccccsescocs 
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Scintillating crystal, i Ry > 
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individual pieces, dinner hat 24 SS 
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charmingly captures the gracious- oH ray 
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ness of Grandmother's time. wr} 


WESTMORELAND GLASS CO. 


GRAPEVILLE, PENNA. 
Handmade Geassware f Duality 
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BOTTLE OPENERS 
At first appearance, they are beautifully modeled figur- 
ines but in the bottom of each is an efficient bottle 
opener! These are openers that will be proudly displayed 
rather than hidden away as most bottle openers are 
Made of heavy cast metal and hand painted. Thorough- 
bred horse’s head (44%4”x4") $4.00; mallard duck’'s 
head (544°x3%%” $4.00; English setter (7%x3%4") 
otha’ Pech) we $5.00—post paid. 

Flying Mallard 
ALUMINUM 

COASTERS 


The smart hostess will 
use these handsome, 
heavy gauge, aluminum 
coasters to protect her furniture when serving drinks. 
Decorated with a graceful flying mallard design, satin 
finish. Set of & only $1.25 postpaid 

Hundreds of other smart gifts for children 

and grownups. rite for free catalog. 

> 


mayfair ‘ 72-08 A Austin St. 
. Forest Hills, N. Y. 
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Hawatian 





|< Hawan, the native pig board was gen- 
erally a long, shallow, wooden receptacle 
that served as a dish and a table. After 
roasting in a deep pit, the pig was broken 
apart, and the pieces placed on the board 
along with other delicacies from the pit. 
The pig board illustrated here is a minia- 
ture of its larger prototype, and may be 
used as a fruit bowl. 

The design was created in the wood-carv- 
ing class of Perry Dilley of San Francisco, 
and was carved from redwood burl by 
Eunice Beck of Berkeley, California. 
Here’s how to do it, as told by Perry Dilley. 


MATERIALS 
Poplar, magnolia, or redwood are suitable 
materials. You will need a piece 2 inches 
by 7% inches by 22 inches. Tools needed 
are a No. 3 or No. 4 gouge, % inch wide; 
a No. 6 gouge, 34 inch wide; a parting tool. 
(See illustration.) 


STEP BY STEP 
Scribe center lines both ways on both sides 
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of block. Lay out oval outline and saw 
off corners close to line. (Save these cor- 
ners; they provide stock for the feet.) 
Dress down to line with chisel or rasp. 
Draw a line (A) 34 inch inside outline 
and parallel to it. 


Tet Mell 
N° 3 N°6 PARTING 


The No. 6 gouge is used to scoop out the 
inside. A mallet helps in this process. The 
center shouldn’t be deeper than 1 inch. 
Smooth down ridges between cuts with the 
No. 3 gouge. The °4-inch margin outside 
line (A) should be carved down on a slant, 
using the No. 3 gouge, concave side down. 
Trace on design and outline it with part- 
ing tool. Also cut in line (A) with parting 
tool. Along edges of leaves, the parting 
tool should be laid over on one side so that 
the cutting edge next to the line is ver- 
tical. The surrounding background is cut 
down with the No. 3 gouge to make the 
design stand up about 1g inch. Slant down 
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the surface around center stems with the 
No. 3. Slant down the areas marked “X” 
with the No. 3 so that they appear to come 
out from under the adjacent surfaces. 
Outline the buds of flower with the part- 
ing tool. With concave side of No. 3 down, 
round off and model buds. The notches 
at end of buds are done with the parting 
tool, as are the slits in the leaves. 

The leaves may be sandpapered, but the 
flower is left as carved, for contrast. The 
top side of the pig board is now completed 
The piece is turned over. 


FEET 

The positions of the feet are measured and 
marked. If a wood lathe is available, the 
feet can be quickly and easily turned on 
a screw center. Then 44-inch holes, % inch 
deep, are drilled at the proper points to 
receive the shank of foot. (See cut.) Other- 
wise, the feet can be carved from blocks 
of wood 34 inch, by 1% inches, by 1% 
inches, after they have been glued onto 
bowl. (In either case, postpone gluing feet 
on until the whole underside has been 
carved to shape.) 

















Foot detail 


From center of each foot position, scribe a 
circle 144 inches in diameter. Around the 
outside of each circle cut a ditch with the 
parting tool, ;4; inch deep on inside near 
center line of bowl, and slanting down to 
3¢ inch deep on outside. These 114-inch 
circles will form the base of the feet, and 
are not to be cut into. 

Now carve the underside of bowl down 
to shape with the No. 6 gouge. The sur- 
face should be left rough as carved. Do 
not smooth down ridges or sandpaper. 
Glue feet on circular spaces and dress down 
excess wood around them, so they merge 
smoothly into body of bowl. 

The general aspect of this piece of work 
should be kept rather heavy and primitive. 


FINISH 

The finish depends upon kind of wood used. 
On. light colored wood, 2 or 3 coats of thin 
shellac may be applied, each coat rubbed 
down lightly with steel wool, then finished 
with wax. 

Dark wood may be painted with ordinary 
house paint of a light color, most of it 
being wiped off immediately. If the board 
is to be used for salad, it may be painted 
with an acid-resisting lacquer, or with sev- 
eral coats of hot, boiled, linseed oil. Allow 
at least two days between coats for drying. 
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CANDLEWICK 


Spirit of hospitality—refresh- 
ment in crystal —hand-crafted 
Candlewick by 1MPERIAL 
GLASS CORPORATION 
Bellaire, Ohio 











justice. 





NEW 
CUSTOMERS: 


Send 10c 
for Samples 


With hitch-hiking you lose your inde- 
pendence. You become a dependent 
with an inferiority complex. Don’t let 
this happen to you. Keep your car on 
the road. At the first sign of excessive 
loss of power and oil pumping install 
“Rings made by Simplex.” They ore 
designed for quick ond easy recondi- 
tioning of tired and worn engines. 
Obtainable at avto supply stores or 
service shops everywhere. Surprisingly 
economical too! 


‘SIMPLEX 


PISTON RINGS 
peaPULX PRODUCTS CORP. o 


550 Alabama Street 
San Francisco 10, Calif. 













THANKS for your patience during the past two 
years. We were most fortunate to have QUALITY 
YARNS for you when they were generally unob- 
tainable. Yet, with the tremendous demands upon 
us for military needs, the personnel left was in- 
adequate, regardless of effort, to always do you 


LOOK for complete new sample sets about to be 
mailed, backed by YARN SHOP QUALITY and 
peace-time SERVICE. 






1120 East 29th Street 
Los Angeles 11, Calif. 











Available Again! 
REAL DEEP FOREST 


Christmas Trees 


Select iy bushy Firs 
5’ to 6’) 
7’ to 8’ § $3. 95 
EXPRESS PREPAID 
Air Mail Your Order 
No C. O. D.’s. Closing date Dec. 1 


OLYMPIC TREE CO. 
Box W-231, Port Angeles, Wash. 
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THE ALVIN SILVERSMITHS 


PROVIDENCE 7, RHODE ISLAND 











Quality knives, homemade 





' 





Ke uws-seaxun, as a hobby, will try your 
patience, test your skill, and demand 
plenty of your spare time. But, when dili- 
gently pursued, it will also produce usable, 
beautiful knives. 

Impressed by the quality of knives made 
by Henry H. Neel of Oxnard, California, 
we asked him to take us, step by step, 
through the making of one knife. 


EQUIPMENT 
A series of grinding wheels: 
No. l1—a No. 100 grit carborundum 
wheel 
No. 2—a No. 240 grit carborundum 
wheel 


No. 3—a wooden drum on which various 
grades of emery cloth are used 

No. 4—a wooden wheel with a leather 
face 

No. 5—a duplicate of No. 4 (permits 
use of two grades of polishing 
compound at the same time) 

An assortment of files: 

Various Swiss pattern files and _ silver- 

smith riffles are used in doing the brass 

work, 








4 


The 7 small files at bottom of rack are Swiss 
pattern files. The 8 double-ended files are 
silversmith’s riffles. The rest of the files, 
in order shown, are: a 4-inch rasp, an 8-inch 
straight pillar, a 4-inch mill bastard, a sack 
needle file, a 4-inch mill bastard second 
cut, a triangular file, and a rat-tail tile 





Rasps and single-cut medium files are 
used for rough shaping of the wooden 
part of the handles. 
No forging is done on a hack-saw blade 
knife. All shaping is done by grinding. 


PHILIP FEIN 





Five grinding and polishing wheels are used. 


Wheel No. 1 is hidden by Mr. Neel’s arm 


STEP BY STEP 
First, grind to the desired shape and thick- 
ness on the No. 100 emery wheel. Next, 
polish the blades on the wheels in this 
order: 
(1) Wheel No. 2 to shape the blade 
(2) Wheel No. 3 with No. 180 emery 


“cloth 

(3) Wheel No. 3 with No. 240 emery 
cloth 

(4) Wheel No. 3 with No. 320 emery 
cloth 


(5) Wheel No 4, polishing 
(6) Wheel No. 5, polishing 
(On Wheel No. 4, 
pound made by mixing FF emery powder 
with heavy oil—automobile transmission 


use a polishing com- 


lubricant.) 

(On Wheel No. 5, the polishing compound 
is made the same way but with FFF emery 
powder.) 

In polishing the blade, be sure that in each 
step you remove all the scratches made 
by the previous step. Otherwise, you are 
likely to find some scratches on reaching 
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Two rasps at left. Files at right. File de- 
partment may seem overdone, but each has 
its special use. You can get along with less 





the final step that you will have to remove 


by starting again from step 3. 

BLADE MATERIAL 
‘Tool steel makes an excellent knife but 
must be tempered, and one must be a 
pretty good blacksmith to temper a knife 
blade. IT now make all my knives of molyb- 
denum hack-saw blades. The blades are 
the type used in large power hack-saws. 
| have also used files for blades. They are 
made of high carbon steel, which is very 
hard without any tempering. The file is 
tempered to make it still harder. This tem- 
pering also makes it very brittle. In using 
a file for a knife, | always anneal the blade 
to remove all temper. 








Hack-saw blade on way to becoming a lenife 


Molybdenum steel hack-saw blades are 
made of hard, tough steel. They are made 
xo that they can get hot while in use and 
not be ruined. For this reason they are 
not tempered. If they are heated to a red 
heat, they retain their hardness on cooling. 


HILT 

Next comes the hilt. It is made of brass. 
Any piece about-'% inch by 2 inches by 
1. inch will do. The strip‘is bent to the 
desired shape, and a slit is cut in it just 
big enough to accommodate the tang on 
the rear of the blade. Now, take a piece 
of brass tubing about 34 inch in diameter 
and Y% inch long, and flatten it slightly so 
that it is oval in shape. This is soldered 
to the rear of the hilt to form a ferrule to 
receive the wooden part of the handle. 


HOOK 
‘This is a piece of 44-inch iron rod about 4 
inches long. One end is filed to a shape 
similar to a large crochet hook, made so 
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SIMPLE EXERCISES SHOULD BE A 
PART OF BABY’S DAILY ROUTINE 


By Meredith Moulton Redhead, Ph. B. 


Baby Food Counselor of Heinz Home Institute 


ABIES grow weary of lying in 

one or two positions all day 
long, and their little muscles need 
exercise for proper development 
and coordination. So pediatricians 
advise simple exercises like these 
just before bathing: Take baby’s 
hands in yours, slowly swing his 
arms down to his sides, up over his 
head and back to their normal 
position. Then take his feet in 
your hands and push his legs back 
to his body in a slow, rotating, 
bicycle motion. You'll find these 
exercises—if given gently—are 
a pleasant part of baby’s routine. 


@ @ Mealtime, too, can be a wel- 
come interlude when you give 


your youngster foods he really 
enjoys. Heinz Baby Foods— 
Strained Foods and Junior Foods 
—are famed for their fine natural 
flavors—their rich, inviting 
colors. Babies take to them—and 
mothers know they can depend on 
foods labeled Heinz, a 76-year-old 
name for quality. 











Notice the difference in flavor, 


color and texture of — 





HEINZ BABY F OODS 


MADE BY H. J]. HEINZ CO., MAKERS 
OF QUALITY FOODS FOR 76 YEARS 
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SOIL-OFF 


cleans painted walls and wood- 
work in no time at all..." 
says Mrs. Virginia von Gunten 
of Grand Junction, Colorado 
Soil-Off—the original liquid 
paint cleaner— magically dis- 
solves grime, soot and soil— 
yet is safe and gentle on hands 
and paint. Get a sparkling 
hlue bottle of quick ‘n easy 
Soil-Off. Soil-Off, Glendale, 
California; 


Decatur, Ill. 




















CHRISTMAS TREE HOLDER 


NO TOOLS REQUIRED! 30$ 


Nothing ever like it! Santa-Claws 
spikes the tree base, then grips the 
trunk with sturdy prongs that hold 
tighter under increased weight. 
Can't slip—won't loosen! Simple, 
safe, steady, light-weight, easy to 
use. Assembles in few seconds. 
Nothing to break. Good for years. 
Silvery finish cast aluminum. 
ORDER NOW from your dealer or 
direct. $1.50 postpaid, cash with 
order, or C. O. D. $1.50 plus post- 
age. (Add tax in Washington.) 
CONTINENTAL MANUFACTURERS 
Dept. G, Lioyd Bidg., Seattie 1, Wash. 


CONTINENTAL MANUFACTURERS, Seattle | 








Please ship. SANTA-CLAWS - Holders 
at $1.50 each. () Cash Enclosed. () C. 0. D. 
Name 

Address... peinganeematons -_ 
ee ee 











A DAINTY APPLICATION, 
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Photo of knife ready to assemble. From left to right: blade with short tang on rear end, 
hilt, handle, hook (goes through the handle, hooks into hole in tang), ferrule, butt block 


that it will hook into the hole in the tang 
of the blade. The rear end of the 14-inch 
rod, or crochet hook, is threaded to take a 
14-inch nut. 


HANDLE 
Any kind of hard wood may be used. (I am 
very partial to lemon wood.) Select a good, 
clear piece about 14% inches in diameter. A 
g’y-inch hole is drilled lengthwise through 
the piece of wood. Start with a large 
enough piece so that you don’t have to go 
right through the middle of the thing like 
drilling the hole in a gun barrei. In other 
words, the hole will determine the center 
of the handle, which will be shaped later. 
It is now necessary to slot one end of the 
wood to accommodate the tang on the end 
of the blade. The result, viewed from the 


end, should look like this: 





SLOT ee 








This is most easily done with a small elec- 
tric drill. However, many have been done 
with nothing more than a small file or an 
unmounted scroll saw blade. 


TANG -HOOK — 


oO 

















SOLDERED “SLOT FOR TANG 
— SECTION 


y, 


“BLADE ‘HILT ‘FERRULE 


ASSEMBLY 
Insert the tang of the blade in the slit in 
the hilt. Hook the crochet hook into the 
hole in the tang. Push the wooden handle 
over the crochet hook, on over the tang, 
and up to the hilt. This usually takes sev- 
eral trials with much filing in between. It 
is about as hard to do as it is to describe. 
When the handle has finally been made to 
fit over the crochet hook and the tang, trim 
the end of the handle down so that it will 
fit into the ferrule. It should go about °%4 
inch into the ferrule on the back of the hilt. 
In the next step, the ferrule goes on the 


rear of the handle. Use a %-inch piece of 


the same tubing which was used on the 
hilt, also flattened slightly. The rear end of 
the handle is cut to the desired length and 
trimmed down to accommodate the ferrule 
exactly as the front end was. Care should 
be taken to fit the ferrule so that the hole 
in the handle will come out in the center 
of the ferrule. Now a 14-inch nut is screwed 
onto the rear of the crochet hook and tight- 
ened to pull the whole thing together. This 
handle-making sounds simpler than it is. 





yy" NUT, 

onde mati ° 7 
rere ee f ee; 
Sty — as Ft 
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(Hook REAR FERRULED 


I regard it as the most difficult part of 
the whole knife. It is quite rare to get 
through without splitting at least one, 
so don’t be discouraged. 

The handle should now be dressed down 
with the rasps to roughly the desired shape. 
This is the time to sit back and admire it. 
By holding it by the rear end, to hide that 
unfinished part, you can get a good idea 
of how the final product will look. 

The last item is made from a solid piece of 
brass about 34 inch by %4 inch by 1144 
inches. The rear end of the crochet hook 
is cut so that when the handle and the fer- 
rule are put together, there is about 34 inch 
of the rear of the crochet hook protrud- 
ing. A flat side is filed on the brass block 
and a ;',-inch hole is drilled about *4 inch 
into it, about one-third of the way from 
one end like this: 





O_|y 

















Care should be taken not to drill all the 
way through. This hole is now threaded 
to screw on the end of the crochet hook. 
You will now have a brass block attached 
to the handle, ready for shaping. 


There isn’t much of a chance that it will 


screw up tight and be oriented properly 








Se 


the first time, but that can be fixed later. 
Next, I shape the butt block with files. 
Now is the time to take the knife all apart 
and polish the brass work.. It is easier to 
do some of the parts when the knife is still 
together as they are easier to hold that 
way. I polish with emery cloth and steel 
wool first. The wood should be dressed 
down with various grades of sandpaper 
at this time, also. The final brass polish- 
ing I do with a cloth buffing wheel, which 
I put on in place of one of my emery 
wheels. For buffing, I use a rouge com- 
pound such as dentists use. 


FINAL POLISH 
The knife is now ready to be put together 
for the last time. Some adjustment may 
be necessary in order to get the butt block 
to orient properly when it is screwed up 
tight. If adjustment is necessary, it is done 
by removing the rear ferrule and cutting 
down the length very slightly with a file. 
The ferrule is shortened a very little at 
a time until the butt block will tighten in 
the proper position. 
For the final polishing of the knife as 
unit, any very fine polishing powder will 
do. (I use diatomaceous earth.) It may be 
necessary to do a little sandpapering here 
and there to get a nice fit where the wood 
joins the brass. When the knife is finished, 
and I am satisfied that I will not want to 
take it apart again, I run a small amount 
of solder in between the butt block and 
the rear ferrule. If there is not a small 
crack there already, I make one with a file. 
This will prevent the block from coming 
unscrewed. 
FINISHING 

The finish for the wood is a little secret 
that I have given away so many times that 
it might just as well be given away again. 
I make a varnish or lacquer by thinning 

little household cement (in tube form) 
with acetone. I make a very thin mixture 
to start. This penetrates into the wood 
and gives a hard, almost ivory-like texture. 
Altogether, I put on about 30 or 40 coats 
of the varnish. This is not so bad as it 
sounds, because when the mixture is thin, 
it will dry as fast as you can paint around 
the handle. I mix up about 1 tablespoon 
of the mixture. As it is used, the acetone 
in the stock solution evaporates, and it 
becomes thicker. In this way the first coats 
are very thin and will penetrate, while the 
last coats are thicker and will build up a 
good finish. Toward the end, it is neces- 
sary to wait a few minutes between coats 
to allow for drying. When the finish is 
completely hard (I usually wait several 
hours to be sure) , I rub it down with very 
fine steel wool and polish it with diato- 
maceous earth. 

do not make any black-handled knives 
any more. They are made by charring the 
wood slightly just before the final polish- 
ing. This is a very ticklish process, how- 
ever. After cracking several nearly finished 
handles, I decided that I liked the white 
ones better anyway. 


NOVEMBER 1945 










GO WARMLY 
INTO WINTER 


It's not necessary to be snowbound to enjoy 
the incomparable comfort of lovely 

St. Marys Blankets. Fleecy-light, all wool 

. . for luxurious sleeping. Enchanting colors . . 
new charm for your bedrooms. Look for the famous 
St. Marys label. St. Marys Blonkets, St. Marys, Ohio ; > 
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Place Log Tumbler in holes 


Here’s a different kind of 
. ; es : in the uprights and set legs 


andiron that enables you to 

stack logs at the REAR of on hearth. Place log on hori- 

the fireplace where they zontal parallels of the Log 
Tumbler. 


belong to produce the great- 
est quantity of heat. LOG- 1 
ON-EASY combines utility e 
with beauty to give you a 
useful as weli as attractive 
set of andirons suitable for me 








any home. o 
Take hold of Log Tumbler 
legs and lift until log rolls 
TWO SIZES over the uprights into the 
DIMENSIONS SMALL SIZE LARGE SIZE Oe Ee See 
Height 17" 22” UTE 
Length 26" 5 <a / = 


Shipping Weight 55 Ibs. 0 Ibs. a ae 
PRICE (with grill) $22.50 $30. 00 -; 

No. C.0.D. Shipped Express Collect =e 

Attach grill to horizontal par- 

allels for barbecuing steaks, 

hot dogs, etc. No adjusting 


WAIT M FG. COMPANY 2+. Casy to use. 
415 N. Elwood Tulsa, Oklahoma 
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< After 





After. Walls covered with salvaged knotty pine, adding considerable warmth to room. As 
some boards were painted, some not, all were sand-blasted to remove paint and raise grain 





Before > 


MAYNARD L. PARKER 





Before. Door to left of fireplace created 
a traffic lane through room. Even though 
there was little need to use the door, the 
fact that it was there disturbed privacy 


One or the most pleasant things about 
having a designer on your list of friends is 
that you can coax him to do little jobs, 


gun room that didn’t work out. All the 
usual enticements to be leisurely were pro- 
vided, but the room wasn’t used. How de- 
signer Cliff May of Los Angeles found the 





like remodeling one room. Major and Mrs. 
C. C. Moseley of Beverly Hills, Califor- 
nia, and Jackson Hole, Wyoming, had a 


daily use, is explained in these photos. 


reason why, and brought the room into Before. Walls of dead-white brick were not 


adding to the friendliness of the gun room 


MAYNARD L. PARKER 








1x12” BOARDING 
OLD DOORWAY 
CLOSED OFF 





Lo SIDING DOORS >. 
Sa 


Scale in feet 7. —————} 
0 5 0 5 


The only structural changes made were the substitution 
of a gun cabinet for the door alongside fireplace, and 
the installation of a quarter-circle bar. (In the gun 
cabinet, the Major has the prizes of his collection: his 
great grandfather's, grandfather's, and father’s guns, 
and one he hunted with when he was a boy.) Lighting 
was improved. Lamp, which was designed for room, has 
a floodlight in the base that lights parchment shade 














After. Bar front, saddle leather. Cut-out, pinto pony skin 
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Blending BEAUTY and COM Fe ORT 


- 


... With an insulated picture window! 





We won't dwell on the beauty of a Picture Window 
like this. It speaks for itself. 

But there’s extra value in this window—year-round 
comfort—for this window is insulated to keep heat in 
when the weather is cold and to keep rooms cooler in 
summer. 

One way to insulate your windows is with storm 
sash, a practical fuel-saving method that is familiar 
to everyone. 

Another way—and one to keep in mind for your 
new home or your remodeling plans—is the use of 
Thermopane, the transparent insulating unit. 

In Thermopane the two or more panes of glass are 
separated by dehydrated captive air, hermetically 


Thermopane is diso available in Canada. 








sealed at the edges with a metal-to-glass bond. The 
Thermopane Bondermetic Seal prevents obstruction of 
vision resulting from film formation, or dust collection 
between the panes. Thermopane’s insulating quality 
permits the maintenance of higher, more healthful room 
humidity ... eliminates to a great extent fogging up 
and frosting of the room-side of the glass. 


FREE BOOKLET ON THERMOPANE 


This booklet shows how Thermopane has been used 
in many homes, and provides much information of 
help to you, your architect and your builder. For your 
copy, write to Libbey-Owens-Ford Glass Company, 
7125 Nicholas Building, Toledo 3, Ohio. 











LIBBEY:* OWENS - FORD 
a Gneat lame i GLASS 


tHE (/Actmgbant UNI... 


a layer of air hermetically sealed 
between the panes of glass. Only 
the two outer surfaces need be 
cleaned. You leave Thermopane 
in all year. 
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For Thanksgiving 


Fruit-vegetable arrangements for your table 





A Persian melon, grapes, and grape leaves Eggplant, eggplant blossoms, onions, glossy 
make a colorful arrangement. Grapes and leaves on soft green plate. Modeling clay, 
leaves are fastened to the melon with pins needle holders keep the vegetables in place 


ANDREW CHRISTENSEN, JR. 





A Persian melon, grapes, quinces, apples, green peppers, onions, and gourds have been 
used in this graceful arrangement. Yellow chrysanthemums, grape leaves lend color and 
texture accent. This arrangement would be equally effective on a dinner table or a buffet 





ARRANGEMENTS BY LANA VESTAL CHRISTENSEN 


SAVE CLOTHES WITH YOUR 


ALLICATOR 


RAINCOAT! 


It’s smart to protect health and 
clothes from rain and drizzly 
weather in an Alligator! Featured 
at better dealers in a wide range 
of popular prices. The Alligator 
Company, St. Louis, New York, 


Los Angeles. 


Squashes, green peppers, okra, golden-bronze chrysanthemums are combined here in an 


NWEWL Indian winnowing basket. A shallow basket is always a good container for fruit-vegetable 
IT'S SURE TO RAINI arrangements. Fruits and vegetables should be polished with clean cloth until they shine 








because... 


62 SUNSET 













(GAS 
EVENTFUL YEARS 





Dez are milestones by which we mark 


our journey along the road of Time...In the 
long road the Moss Company has travelled, 1887 
stands as an unforgettable milestone because it 
marks the year that we were born...In San Fran- 
cisco, one July day in 1887, the first Moss store was 
opened... The aura of the “Gold Rush” still hovered 
about San Francisco, and much of that vast empire 
we now know as the Great West was still relatively 


n 


d unpeopled and untamed... Stagecoaches were still 
in use. The hoop skirts that make us smile when 
we look at photographs of grandmother in the 


old family album, were still Dame Fashion’s 





last word. That was 1887. And ever since 
—for more than 58 eventful years— 


the name of Moss has stood for 





ce 1887 
Quality —in merchandise 
and in service. GLOVES 
. HOSIERY 
LINGERIE 


ACCESSORIES 


MOSS STORES, INC. 





“ Moss Stores are located in all principal cities of the West 
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the A-B-L’s of 


Adequate Home Wiring 








THE EFFICIENT USE and full 
enjoyment of your home appli- 
ances and lighting equipment de- 
pend on adequate electrical wiring. 
You will realize this more than 
ever in the years to come, when 
you will use more and more elee- 
tricity for heating, ventilating, air 
conditioning, illumination, meal 


preparation and food storage. 


ADEQUATE WIRING, which will 
permit you to use eleetric service 
to any extent you wish, simply 


means: 


Wire of sufficient size. Just as 

e small pipes deliver only a_ thin 
stream of water, so wire that is too 
small will “choke off” the flow of power, 


reduce the efficiency of your electrical 

















equipment, blow fuses and waste money, 
Wires should be of adequate size to sup 
ply all appliances that will be used dur- 


ing the entire life of the house, 


An adequate number of conveni- 

e ently placed outlets and switches. 
Plugging too many appliances into a 
single outlet results in inefficient oper 
ition, unsightly appearance and some- 
times interruption in service «due to 
overloading. Your postwar home should 
have an electrical outlet for every port- 


ible appliance and every portable lamp. 

















Enough circuits to distribute the 
(3. electrical load properly. An over- 
loaded cireuit, like an overloaded clothes- 
line, becomes over-burdened and ineffi- 
cient. Overloading reduces lighting and 


cooking efficiency, makes motors run 


























slower and hotter, pives less service 
for your money. Split the load among 


un adequate number of circuits. 


Adequate wiring costs so little... 
only about 4 per cent of the total 
building bill... and the differ- 
ence in price between a first-class 


job and a poor one is very small. 


Be prepared for greater electrical 
convenience in vour home of the 
future. Plan vour wiring for full, 
efficient operation of all needed 


appliances, 


aCyYarataha’ 


Your Hom 





Send for this Free Booklet Today 


NORTHERN CALIFORNIA 
ELECTRICAL BUREAU 


1355 Market St. San Francisco 3 
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Before you paint 


ee cannot learn to paint in “two easy 
lessons.” A good painter is good only be- 
cause he knows well what he is doing and 
why he is doing it—and has practiced. The 
best teacher of painting methods is a suc- 
cessful master painter—if you can find one 
who will take time out to-talk to you. 
Such a man is Caleb Garton of Los Angeles. 
Here is what we've learned from him 
Don’t begin painting until all repairs are 
completed. If you overlook sticking doors, 
tight windows, and cracks or blemishes, 
you may undo the whole paint job in 
making the repairs later. No surface is 
ready to paint until it’s smooth, clean, and 
dry. Smooth down new surfaces; sand off 
jagged edges so that paint cannot run from 
them and so that they won’t splinter later. 
Sand away nicks, scratches, and stains. 

In preparing wood for stain, varnish, or 
shellac, always remember that more coats 
and more polishing will only emphasize 
scars you've failed to sand away 

Bare metal surfaces must be sanded to give 
the hard material what painters call a 
“tooth”—a slightly roughened surface to 
which the paint can cling 

Old surfaces in good condition should also 
be rubbed with fine sandpaper to give them 
a tooth. 

You may find, on vertical surfaces, that 
the previous paint job has resulted in 
“sags” or “runs.” A sag is formed *when 
paint has been applied too heavily at the 
top of the surface and has run down part 
way, forming a rippled line. A run is simi- 
lar to a sag, but is merely a thin trickle 
ending in a small lump. 

New paint will never hide old sags and 
runs, so give these areas a vigorous rub 
down with coarse sandpaper, and finish 
with a finer grade. If this does not remove 
defects, scrape, then sandpaper. 

Old surfaces with defects must ‘be repaired. 
Look for checked spots, cracking, scaling, 
blistering, and peeling. 

When such areas are loose and chalky. 
scrape and/or sand them off. If they’re too 
stubborn for this treatment, use paint re- 
mover. (Caution: Paint removers are 
highly inflammable!) 


GET IT CLEAN 

If applied to a surface that is greasy or 
wet, new paint will peel. If a surface is 
dusty or dirty, new paint will be rough 

Grease gathers on kitchen walls, wood- 
work, and cabinet work; in niches in the 
bathroom, service porch, or laundry room. 
Dust collects above windows and doors, on 
shelves, and in corners, where the brush 
will pick it up and carry it into the paint. 
Immediately before spreading the paint, 
wipe the surface with a clean rag moistened 
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with gasoline, benzine, or turpentine, to cut 
grease, pick up dust, and remove any wax. 
But remember to have all fires out and 
plenty of air circulating where you’re using 
these inflammable fluids. 

Instead of solvents, you can use soap and 
water to remove most grease, dust, and 
grime, but it will not cut wax. Wax must 
he wiped away with one of the solvent 
cleaners named above, or with a solution 
of a few tablespoons of tri-sodium phos- 
phate dissolved in warm water. After wash- 
ing with any solution containing water, 
give the surface time to dry thoroughly. 
If, for any reason, washing walls is im- 
practical, your paint dealer may have a 
special primer and sealer for the purpose. 
In spite of all precautions, you may still 
run into a dusty spot you’ve missed in 
cleaning, or a spot that is still wet. Should 
this happen, the only way to be sure of a 
perfect finish is to wipe off the trouble 
area with a cloth moistened with solvent, 
turpentine, or gasoline, clean the brush 
you were using, and begin anew. 


KEEP IT CLEAN 

Don’t underestimate the trouble dust can 
cause once the painting is started. Take 
time to let dust settle. Eliminate drafts 
that may whip dust around (but always, 
when painting, have some air circulating 
in the room). Don’t shake rags or blow 
dust from corners as you work, and move 
about as little as possible. 

(Caution: Steel wool is often recommended 
for smoothing, but beware of the fine par- 
ticles it leaves. Many painters never use 
steel wool at all.) 


HIDE THE BLEMISHES 
Unfilled cracks and holes are a menace be- 
cause paint will run out of them long after 
you have finished painting them. 
Fill wall cracks with plaster patch; use 
plastic wood or putty for holes in wood- 
work. If your woodwork is stained and is 
to be shellacked or varnished, putty can 
be matched to the color of the wood by 
mixing stain with it. 
New woodwork that may bleed sap or that 
is to be varnished, and old woodwork that 
has been stained with materials contain- 
ing aniline dyes (which bleed through most 
paints) can be sealed with pure white shel- 
lac. Shellac hides knots in woodwork, too. 


REMOVE HARDWARE 
No matter how carefully you may brush 
around switchplates, escutcheon plates, 
and other decorative hardware trim, you 
cannot avoid getting some paint on them. 
So remove them before you begin. 


LINE UP TOOLS AND MATERIALS 
An experienced painter knows which tools 
and materials are needed to finish a job, 
and he gets them together at the beginning. 
You will save both grief and time if, be- 
fore taking the lid off a paint can, you 
assemble the following items: 

The paint: Have enough to finish the job. 
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ay ou'll be thrilled with the “decorator” look you can achieve with 

Treasure Tones. Those soft pastel walls with matching woodwork for 
your living room . .. that new vibrant deep-tone in your dining room 
... dashing accents in the kitchen. Your decorating dreams are com- 
pletely fulfilled with Treasure Tones. 

There's a score of “decorator-right” Treasure Tones from which to 
select your color schemes . . . colors that sing and colors that soothe . . . 
colors that reflect your personality. And they're all pre-harmonized to 
blend perfectly with each other, whatever combination you choose. 

Treasure Tones are ready-to-use in durable, oil-base paint finishes 
to meet every decorating need. 

Your Premier Paint dealer has the newest Treasure Tones color 
selector now .. . ask him for one to-day. 








SOLD AT PREMIER PAINT DEALERS 
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_ new Chapmans have been a long time coming but they 
are now on the way! Before you buy any Home Freezer inspect the 
Chapman, pioneer of Home Freezers. Hundreds of satisfied users 
have had their Chapmans in daily use since the day they bought 
them. Choose a Home Freezer with “experience” behind it...a 


Chapman. Watch for announcement from your local dealer. Write 


for informative booklet below. 


HOME FREEZER 



















CHAPMAN REFRIGERATOR SALES 
Corvallis, Oregon 

I am interested in owning a Home Freezer as soon 
as they are available. Please send me a copy of your 
book “Your Postwar Home Freezer’. 





Name_ 
St. or R.F.D.— 
ncn State— 























If you stop in the middle of a doorway or 
wall to run down to the paint store, the 
paint will set and the place where you 
begin again will show a lap-over, no mat- 
ter how many coats you lay on to con- 
ceal it. 

The proper thinner: (The can label will tell 
you which to use.) Have plenty of it to 
complete your work. Paint may thicken as 
you go along. Thinner, when it is needed, 
will prevent sags and a sticky surface. 
Stirring paddles: Old silverware, screw- 
drivers, or round rods do not stir properly. 
Use a clean, flat stick. 

A bottle of cleaner: Use solvent, gasoline, 
or turpentine. Carry a rag moistened with 
cleaner to keep your hands clean while 
working, to wipe up spots, or to clean paint 


off the handle of the brush. 


Clean rags: Have enough to meet any emer- 
gency, such as an upset paint bucket 
Protective coverings: Collect old rugs, 
newspapers, canvas, or anything else ade 
quate to cover floors and furniture and 
protect them from spatter and fingerprints 
An opener: A screwdriver or putty knife 
is far better for prying off can lids than is 
an ice pick, fork, or stick 

A bucket: It should be larger than the can 
the paint comes in, and should have a bail 
handle. Pour paint into this larger vessel 
when vou thin it or stir it, and you won’t 
be bothered by slop-overs or by brush 
bristles becoming frayed because you have 
forced the brush into too small a can 
Cheesecloth: Tie it over the top of cans of 
old paint and pour the paint through to 
strain out lumps or dried paint skin. 


The right brushes: Before beginning the 
job, be sure that every brush to be used 
is at hand, with the paint thoroughly 
worked into it. If you have to stop later 
to prepare a new brush, the paint already 
applied may set, resulting in an unsightly 
overlap. Many an otherwise beautiful job 
has been ruined because this precaution 
was not taken. You need, in addition to 
the main brush for the’ job, a sash brush 
for working close to places you do not want 
to paint, and an old brush for painting 
dusty spots. 


READY YOUR PAINT 
Before opening a paint can, dust it off, 
especially on top. If you don’t, you may 
pour dust off the can into your bucket and 
thus adulterate the paint beyond repair. 
This may be the one thing that ruins an 
otherwise perfect job, especially when fine 
surfaces like woodwork, furniture, or cab- 
inets are being painted. 
Another reason for dusting the can: When 
paint runs down the side of the can, you 
will wipe it off with a brush, and unless 
the can is clean, you may get dust into 
the brush. 
After the can has been opened, pour off 
the clear liquid that has risen to the top. 
Later, stir it gradually into the paint. 
Believe what the manufacturer says, in the 
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instructions on the can, about stirring well. 
Some of the substances from which paints 
are made separate in the can after stand- 
ing. These must be stirred together again 
and thoroughly. If not stirred enough, 
they will separate again as you work. When 
you think you have stirred long enough, 
stir some more. 





When you’ve poured your paint into the 
larger bucket, wipe out the bottom of the 
emptied can, using your brush for the pur- 
pose. These last few brushfuls of paint 
may be just what are needed to wind up 
the job. 

TEST THE PAINT 
There is only one way to know when paint 
is ready to spread—by spreading some. 
This test assumes that you know how the 
paint should feel under the brush when it 
is ready. Various paints, enamels, and var- 
nishes spread differently on various sur- 
faces and with various brushes. So seek 
the correct combination of all three—sur- 
face, paint, and brush. 
As you make the test (in an inconspicuous 
spot) , you may find that the paint draws, 
or sticks, during the stroke. This indicates 
one of two faults: either the paint and/or 
the surface is too cold, or the paint is too 
thick. Wipe off the test spot with a rag 
moistened with cleaner, and thin the paint. 
Or secure a uniform temperature between 
the surface and the paint. 
If the paint runs or smears, or if it drips 
from the brush handle, it’s probably too 
thin. Again, wipe off the test spot, this 
time thickening the paiat with thicker 
paint you’ve saved for the purpose. (Norte: 
It is a common error of novices to thin 
down all their paint at one time. It’s ob- 
vious that when this is done, there will be 
no thicker paint to add if you find that 
you’ve mixed your test batch too thin.) 
While you’re making the spreading test, 
find out whether you will be able to hide 
the old surface with one coat. Don’t think 
that simply mixing the paint thicker will 
do the job. All you'll get will be wrinkling, 
sagging, and stickiness. Mix the paint right 
to begin with. Then, if it doesn’t cover, 
a second coat is the only way out. 
In testing for the proper mix, don’t bear 
down too hard on the brush. Stroke easily 
and evenly, spreading a thin film over the 
surface with the lower half of the brush, 
and painting as far as one brushful will 
easily go. If it’s necessary to bear down 
to brush out the paint, the paint is too 
thick or the surface is too rough for it. 
Sometimes the instructions on paint cans 
say, “Use as it comes out of the can.” Often 
this is good advice, but sometimes it isn’t. 
Always make the test. For instance, you'll 
get best results on porous or rough surfaces 
by thinning the paint more than would b> 
normal for smoother, less absorptive sur- 
faces, such as metal. 
As a last precaution, make sure that you 
have enough paint stirred up to the correct 
consistency to finish the day’s job. You 
may not be able to stir up another batch 
to match later. 
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in quantity as well as quality! 


, NVENIENT 2-roil Family-Pak! 


| Handy to carry... easy to store on 
y bathroom shelves. Discover 4-Roll 
Family-Pak Comfort Tissue Today! 
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THE SLICK NEW WAY TO FIX 
HAIRLINE CRACKS IN PLASTER 


It’s Plaster-Stik! Simply rub it into crack, 





smooth off with finger, then you're ready | 
to paint. No mixing, no waste. No delay—| 
. 





ulways ready to use. Painters use it before 
refinishing walls or woodwork. Costs only 
25c, wherever paints are sold 

if your dealer can't supply. send his name 
S and 25c. We ship or eee post- 


paid anywhere in vV.5. . 
S06 Third St., Dept. 8, Des Moines, towa. 








so 
AVAILABLE... 


OPENERS 


**Geared’’ disc-cutting 
style SWING-A-WAYS 
—open all sized cans 
and bottles ... easy to 
keep clean. If your local 
dealer doesn’t carry—send 
us $2.40 . we'll forward 
to nearest dealer 

1439 MERCHANDISE MART 
Dept. 56, Chicago 54, IIlinois 












Retails 


$925 


(west of Rockies) 


Swing -A Way 
















ORDER DIRECT FROM CALIFORNIA! 


CHOCOLATE COVERED 
TOASTED ALMONDS 


We gather choice jumbo almonds 
from sun-drenched California or- 
chards. toast them to golden-brown 
perfection, and send them direct 
to you — for your own pleasure or 
gracious gifts! Try « box today! 
PROMPT DELIVERY 
Satistaction guaranteed or money refunded! 
GRDER HOW! Send compen, or write... onctese check or meney orter. 








seesee 


BOX 551-M Beverly Hills, Colifornic 














BOX SS1-n4 Severe Mills, Californie ; 
Pease send me News 8 
donee of row <bocolses ddvese 
covered weaned simonds ~ $ 
ec 81 08 pee pownd Gn Roos were ~— 
oss <enna! 
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The convenient equipment of the functional kitchen (electric range. sink, storage cup- 
board) takes over any tasks that grill and oven cannot perform. Floor is concrete slab 


Barbecue house 


‘ie POSSIBILITIES of the, barbecue house 
have not been fully explored. Yet you must 
admit that some real progress has been 
made by the builders of the unit featured 
here—Mr. and Mrs. Jack Boucher of Sac- 
ramento. Here’s extra coolness in summer, 
complete protection on cold or rainy days. 





Here’s light and warmth for evening use 
With such complete equipment, the room 
could serve as a “cannery” when an abun- 
dance of fruits and vegetables is on hand 
And it’s always ready for action—to serve 
the family or twenty guests. Indoor table 
seats eighteen people. 


~ Stat es ate 


The structure is attractively simple. Room size, 12 by 26 ft. Porch, 10 by 26 ft. Screen 
keeps out insects, admits the breeze. Canvas can be rolled down for winter protection 
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"o.K., ARTILLERY, HERES YOUR RANGE..." 


The speed and intensity of “fire power” on a Norge 
electric range make it easy for you to bring about the 
“surrender” of even the most fastidious appetite! 
When using the surface units you have six cooking 
speeds at your fingertips . . . and there’s a deep utility 
cooker with which to clinch your reputation as a 


nce anata 


master chef. You'll get a thrill, too, when you inspect 
the place from whence come the pies and cakes and 
rolls and steaks, for this oven is big enough to satisfy 
. your family. Moreover, it has two heating units—one 
top and one bottom—which give it the balanced heat 
so essential to successful roasting and baking. And all 





other features of the range reflect the same master ~) 
planning that characterizes all Norge household 
appliances. Each Rollator refrigerator, home freezer, 








farm freezer, electric range, Ro-ta-tor washer, gas 


range, automatic cycle washer and home heater must Gas Ranges Washers Electric Ranges Retrigeration Home Heaters ¢,t)e"Wathers ai. 
be able to re its purchaser with an overflowin 
pey P ‘ B A BORG-WARNER INDUSTRY 
measure of value. It must be able to fulfill its responsi- Norge is the trade-mark of Norge Division, Borg-Warner Corporation, 
ali etroit 2 N yan, E a: i imited, 
bility as a better product for a better world. Detroit 26, Michigar In Canada: Addison Industries, Limited 
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70 feet long, leads to living room, left. Re-painted horse-blanket trunks on porch add atmosphere 






Green-painted upper door halves intensify 
the feeling of perspective along the open 
porch and give necessary contrast to white 
house exterior. All the construction was left 
simple—climbing plants are the decoration 


Living room has a red-brown asphalt tile 
floor. Hand-made bamboo furniture, with 
hand-blocked hunting print upholstery. All 
draperies and accents are chartreuse, and 
the walls, natural knotty pine. Three sets 
of glass doors open the room so that it can 
become part of garden, open to the breeze 


70 


‘aw TYPICAL old Western ranch house 
provided for maximum individual privacy. 
Its rooms were in a single line, and opened 
onto a long porch, thus affording a sep- 
arate entrance for each member of the 
household. 

In exactly the same way, the home pic- 
tured here, converted from a stables by the 
Otis Riley family of San Fernando Valley, 
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California, affords privacy. It gives to each 
member of the family his own separate 
apartment, although in this case, the plan 
of the house was dictated by the shape of 
the original structure and not by any pre- 
conceived design. 

To begin with, there were the four stalls, 
in a line; a bedroom, in line with the stalls; 
and a living room, projecting to form an 
L. Without changing the character of the 
stables too drastically, the Rileys did their 
remodeling under wartime restrictions. 
Each of the four stalls became a bedroom. 
The first two are connected by a doorway, 
and share a small bathroom which projects 
into the garage from the first bedroom. The 
second bedroom opens, to the rear, upon a 
porch which adjoins the garage. The third 
and fourth bedrooms are also connected 
by a doorway, and share a very large bath- 
room, a large closet, and a smaller one. 
The doorways to the stalls were made to 
serve as windows simply by adding glazed 
French doors inside the stall doors. This 
cut down construction costs. 





Far right bedroom. One wall papered in 
pale blue print, the other is painted blue 


The fifth room in line (originally the stable 
hand’s bedroom) was made into a dining 
room. Next to it is the kitchen, then the 
living room (made L-shape by the addi- 
tion of 12 feet on the front). A powder 
room and pantry steal a little space to the 
rear of the living room. 

The ranch house touch, whereby all the 
rooms are made accessible and private, is 
the covered porch which was added along 
the whole front side, extending from the 
living room back to the first bedroom. 
Although there are four separate bedrooms, 
the way in which the Riley family uses 
them makes each adjoining pair into a two- 
room apartment. Two members of the 
family share the first bedroom, and the 
second is used as a den or lounge. The 
third bedroom may be used with the ad- 
joining fourth bedroom in the same way. 
The stables were originally floored with 
concrete. In their remodeling, the Rileys, 
domg the work themselves, laid ceramic 
tile floors over the concrete in the bedrooms 
and the dining room, and finished the liv- 
ing room floor with asphalt tile. The porch 
is paved with bricks laid on a bed of sand. 


When the porch was added, the same type 
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All-Electric, Fan-Circulating 


ELECTROMODE 
Koom Aeater 


Now, this safe, clean, All-Electric Room Heater is available to you. 






















Not a “spot” heater, but a complete motor-driven, fan-circulating 
room heater. 

Smartly designed, this heater is ideal for living room, nursery, 
bathroom, sun parlor, bedroom—wherever extra room heating is de- 
sired. There are no glowing hot wires and there is no fouling of air, no 
danger of shock or burn with Electromode Portable Heaters. They have 
the same type aluminum encased heating element used in Electromodes 
for heating U.S. Submarines where safety, 
long-life and highest efficiency are so vital. 

A separate fan switch allows fan to be 
run without heat for use in warm weather. 
Operation of heater is clean and quiet; no 


radio interference or noise. Your ap- 





pliance dealer will supply you or order i a 


in a metal tubing which, in turn, is cast 
in a one-piece, finned aluminum casting. 


Illustrated Bro- 
chure 46-D gives 
interesting details 
on Heating By 
Electricity. Send 
for your free copy 
today. 


one from his wholesale distributor. 


ELECTROMODE CORPORATION 


Division of American Foundry Equipment Co. 
450 S. BYRKIT ST., MISHAWAKA, INDIANA 
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In every respect they 
will be the finest 
O’Keefe & Merritts 
evcr to bear the name. 
Only O'Keefe & Merritt bas 


the Vanishing Shelf and 
Grillet ator Broiler 
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Each member of the Riley family has a 
horse. Estate, Liberty Farms, was named 
after a favorite stallion, Spirit of Liberty 


of asbestos shingles used in roofing the orig- 
inal structure was used on the porch roof. 
No evidence of the addition is apparent. 
To avoid closing in the living room any 
further, glass walls were used in the 19- 
foot addition. Thus, the entire front wall 
of the living room, together with the wall 
which faces down the length of porch, 
offers a wide view of the surrounding lawn 
and garden areas. Three sets of French 
doors open the living room to air and easy 
access to the outdoor living space. 

No inflexible mood or period of style was 
followed in furnishing and decorating the 
house. Each room reflects the individuality 
of its occupant in color and furnishings. 
Some walls are the original knotty pine, 
painted, while others are papered (with 
hunting scenes predominant) in varying 
color combinations. The tile floors are in 
black, maroon, and red-brown. Some of the 
furniture is maple, some birch, some bam- 
boo, and some hand-woven rattan, reflect- 
ing still further the atmosphere of inform- 
ality and individuality. 

A patio off the fireplace end of the living 





Looking towards the fireplace and bar al- 
cove, located in one corner of living room. 
Bar stools are topped with red leatherette 


room is planned for the future. The bar- 
becue to be built there will use the flue of 
the present fireplace. There will also be a 
swimming pool some day, toward the rear 
of the patio. 

It should be remembered that remodeling 
projects like this one—although it has been 
successful and desirable from every point 
can often be disappointing. Build- 





of view 
ings previously occupied by animals invari- 
ably hold offensive odors and may be in- 
fested with vermin. Often much time and 
money must be spent in eliminating the 
odors and bugs, and even then, the effect 
may not be lasting. 

Furthermore, buildings designed for use by 
animals may be so expensive to redesigt 
for human occupancy that the final cost 
would be far out of line with the final value. 
Unless you are fortunate enough to find a 
building of recent construction (this one 
was built in 1941), already well fitted to 
your design for living, and not permeated 
with years’-old odors and dirt, you would 
be wise to think twice before attempting 
such a conversion project. 
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ONCE AGAIN, YOU MAY GIVE , 
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* 
* * 
& Smsed ov turistmas: 


Yes, extra paper allotted to Sunset 
since V-J day again makes it possible 
to offer special gift rates on subscrip- 
tions sent to Pacific West addresses. 
Now too, you may send Sunset to 
friends in the East, or abroad. 

Can you think of any other gift so 
distinctive, so useful or so long-lasting 
... that you can order without leav- 
ing your house . . . without the bother 
of shopping, wrapping, addressing and 
mailing? 

To announce your gift, we send you 





1945 GIFT SUBSCRIPTION RATES 
Exclusively for addresses in California, 
Oregon, Washington, Arizona, Idaho, Ne- 
vada and Utah (“outside” gifts not 
counted): A single 1-year gift $1.50, two 1- 
year gifts $2.50, three l-year gifts $3.00, 
additional 1-year gifts on the same order, 
$1.00 each. To all other addresses, U.S. 
and foreign, $2.00 for each year ordered. 
Donor’s address governs the rate for his 
own subscription if included. 











ORDER THROUGH YOUR 
DEPARTMENT STORE 


Most leading Western department, stationery 
and book stores— and newsdealers — accept 
Sunset subscriptions the year ‘round. Where 
you have an account, you may charge them. 
Stores such as those listed below have for 10 
years averaged between them more than 25,000 
Sunset orders a year—your assurance of fast, 
accurate service on your Sunset gifts. 


ARIZONA 
Phoeniz—Korrick's 
Tucson—Steinfeld's 


CALIFORNIA 

Bakersfield—Malcolm Brock 

Fresno—The Famous Department Store 

Long Beach—Buffums’ 

Los Angeles—The Broadway, Bullock's, The May 
Co., J. W. Robinson Co. 

Pacific Grove—Holman’s 

Palo Alto—Hink’s 

Pasadena—F. C. Nash & Co. 

Sacramento—Hale Bros., Weinstock Lubin & Co. 

San Bernardino—The Harris Co. 

San Francisco—City of Paris, The Emporium, 
O'Connor Moffatt & Co., The White House 

San Jose—Hale Bros., Hart's 

Stockton—Stockton Dry Goods Co. 


OREGON 
Eugene—Russell's 
Portland—Meier & Frank, J. K. Gill Co., Lipman 
Wolfe & Co., Olds & King 


WASHINGTON 

Aberdeen—W olff's 

Bellingham—W ahl's 

Everelt—Rumbaugh MacClain 

Seattle—The Bon Marche. Frederick & Nelson, 
MacDougall & Southwick Co., Rhodes Depart- 
ment Store 

Spokane—The Crescent, John W. Graham Co. 

Tacoma—The Fisher ©o., Rhodes Bros. Depurt- 
ment Store 
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without extra cost for each gift you 
order, a Sunset gift subscription card 
with a full color, miniature reproduc- 
tion of the Christmas issue cover of 
Sunset. 

Start now to make your list of those 
with whom you'd like to share your 
enjoyment of Sunset’s greatly ex- 
panded post-war program of how-to- 
do-it helps—edited exclusively for 
homes of the Pacific West. The issues 
your friends receive will be the finest 
Sunsets ever published—more color- 


* 


ful, on better paper and with more 
pages—but still with the same down- 
to-earth dependability and suitability 
which have built for Sunset a total 
circulation now well over the quar- 
ter-million mark. 


MAIL YOUR GIFT LIST NOW 


If Santa is to deliver your Sunset gift 
cards and first Christmas issues on his 
regular Christmas Eve rounds, you 
must give him your early cooperation. 
Send your gift list before November 
20 if possible. 











[_] No subscription for me—enter only gifts below. 


| 
Q For best service, order before November 20. 
1 Special gift rates not good after December 31, 1945. 
i e * 
! Christmas Gift Order Blank 
I SUNSET Magazine, 
576 Sacramento St., San Francisco 11 TE PERE ET er eee ° 
a Enclosed please find $ in payment for the subscriptions below. I am to 
i receive the special Sunset gift subscription announcement card for each recipient at 
t no additional cost to me. 
oe * ail 
i . 
SD) ce INI itictiibtininstateanesinsatismettaanennineerasie : 
. (.......) State deat 
Zone? 
- {_] Enter my name for........ years at $ . | New [_} Renewal 


1945 Gift Rates: Counting only gifts for addresses in the 7 Pacific West states: Single 
l-yr. gift $1.50, 2 l-yr. gifts $2.50, 3 1-yr. gifts $3.00, added 1-yr. gifts $1.00 each. 


Elsewhere, U.S. or foreign, $2.00 for each year ordered. 
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ADDITIONAL GIFTS MAY BE LISTED ON A SEPARATE SHEET OF PAPER 
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FOR 
MODERN 


COOKING 


Gas Range 
in ao New Freedom 
Gas Hitchen 


Your first glimpse of the beautiful 
new ROPER Gas Range will tell you 
instantly that here is the range for you. 
Distinctively styled and equipped 
with a host of exclusive Roper refine- 
ments, it is your assurance of full-flavor 
foods cooked easily. This fine Roper 
has been planned to fit perfectly in 


your new kitchen to come. 


GEO. D, ROPER CORPORATION, Rockford, 
Illinois, manufacturer of ROPER, “America’s 
Finest Gas Range”, for use with all gases includ- 
ing L.P. (Liquefied Petroleum) gas. 











Glassed-in garden room between two wings of the Whittier W. Wallace home. Tomato, 
pepper, chard grew and produced in long box last winter. One pane in roof is covered with 





wire instead of glass, for ventilation. African violets grow well in open kitchen windows 


Good ideas as seen in 
Sunset homes 


ie TRADITIONAL lathhouse and green- 
house demonstrate but one of the many 
uses for lath and glass in the garden. In 
five Sacramento gardens, we found the va- 
riety of uses illustrated on these pages. 


Most gardeners regard the winter protec- 





Easy-to-build lath shelter over azaleas, camellias, daphnes, and rhododendrons provides 
protection from midday and afternoon sun in the garden of Mr. and Mrs. L. 8S. Trimble 


tion afforded by lath or lattice as an in- 
cidental service of the structure in which 
they are used. In many cases, however. 
their action as a windbreak is almost as 
helpful to plant growth in winter as their 
sun protection is in summer. 
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Triple-Action 
Cleanser -— 





Bamboo-screened passageway be- 
tween house and garden in Frank 
C. Balfour home faces east. It will 
soon be covered with clematis. Pot- 
ted shade plants thrive under the 
roof, which was built wide enough 
to shelter them from afternoon sun 


§ the scouring powder ie 
that contains soap! 








There is just enough room between 
the driveway and a pergola for this 
small but adequate shelter for ca- 
mellias, azaleas, hydrangeas, and 
other shade-loving plants in the 


garden of Mrs. Harold O. Protzman 





eres 





CLEANS... as it ; 
SCOURS...as it SHINES 











Without a lath covering, this northeast corner in the Frank Maloney garden would be a 
bad spot for plants exposed to early sun after winter frosts and afternoon sun in summer 
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Revolutionary NEW 


lengthens life of 
@ OLD ASPHALT ROOFING 
@ COMPOSITION SHINGLES 
@ GALVANIZED IRON 
BRICK 
STUCCO and 
CONCRETE 
SURFACES 


NEVER BEFORE—a fine-quality 
asphalt coating with the extra 
strength of long asbestos fibres and 
the extra durability and coolness of 
a soft, silvery aluminum finish! 


In summer Alumi- Shield 
assures much cooler interi- 
ors—because its alumi- 
num surface reflects up to 
80% of Sun’s destructive 
rays. In winter, it resists 
wind, rain and snow! 
Easy to brush on—and so inex- 
pensive that you'll want to Alumi- 


Shield your home, farm, commer- 
cial or industrial buildings without 
delay! Buy at leading or ' >> 
paint, lumber, hard- [“ 
ware and department 
stores! 







PARAFFINE COMPANIES «+ INC 
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How to roof a lathhouse 


Permanent and temporary methods 


Wiive had several inquiries lately from 
readers who refuse to let the rainy season 
prevent them from working in their lath- 
houses. “How,” they ask, “can we roof a 
lathhouse to keep out the rain and the 
drip, so that all, or at least a portion, of 
its space will stay dry enough to work 
in at all times?” 

How you'll go about roofing your lath- 
house depends a lot upon how the original 
structure has been built. If it is well framed 
and sturdy, with support already there for 
the added weight of rain protection, you 
can go ahead and roof it with no bracing 
and without building a frame for the cov- 
ering, which means added expense. 


MOST PERMANENT CONSTRUCTION 
The most permanent and satisfactory 
method is to use glass panes, laying them 
like shingles, lapped one over the other. 


GLASS PANES 









“SUPPORTING STRIPS 


FOR GLASS Vy" SHOULDER 


Horizontally, lay 1-by-3-inch boards, to 
which you can nail wooden strips, 2 by 
2 inches, reaching from the ridge to the 
plate and extending far enough to carry 
run-off of rain away from the lath walls. 
Strips 1 by 1 inches square, and of the 
same length as the 2-by-2-inch strips, 
should be nailed to the top of the latter, 
leaving a ¥-inch shoulder on either side. 


SETTING THE PANES 

The bare wood should be primed with a 
good lead and linseed oil paint. When the 
paint is dry, putty or caulking compound 
should be laid along the “V” of the shoul- 
der, exactly as back-putty is laid in win- 
dow glazing. Beginning at the bottom of 
the roof, the glass panes are laid in the 
putty bed. Overlap should not be more 
than ¥% inch nor less than ¥% inch. (Capil- 
lary action between the touching glass 
edges becomes greater as the overlap in- 
creases; thus too much overlap may suck 
the moisture uphill and allow it to drip into 
the lathhouse.) 


Fasten each pane in place with brads or 
finishing nails driven into the wooden strip 
on each side. One brad should hold the 
pane down and another should prevent it 
from sliding downhill. 


HOLDS PANE DOWN— 7 OVERLAP NOT 
io GREATER THAN '/2” 
PREVENTS SUDING>< fp _4 OFF ‘a 
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“eack PUTTY IN 
*V" OF SHOULDER 


Free space of ,; inch must be allowed on 
each side between wood and glass. The 
plastic putty or glazing compound will 
squeeze up in a roll along the juncture of 
wood and glass as the glass is bedded. This 
roll should be cut away flush with the sur- 
face of the glass by drawing the putty 
knife down the edge. Otherwise, cracks 
will occur in the roll and hasten deteriora- 
tion of the putty. 






SCRAPE OFF SQUEEZED 
PUTTY EXCESS LEVEL 
WITH GLASS SURFACE 


Finish the roof with a metal ridge strip 
over the glass panes. 





METAL RIDGE STRIP 


\ 


ROOF LATHS UNNECESSARY 

If you are building a new lathhouse and 
planning to roof all or part of it with glass, 
there is no need for roof laths under that 
portion. The glass alone will furnish ade- 
quate protection from rain, of course, but 
not from the direct rays of the sun. Con- 
trolled protection can be provided by roller 
shades of muslin or oiled paper installed 
beneath the glass. 


SUNSET 
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TEMPORARY CONSTRUCTION 
Paraffin-coated cloth or cotton or wire 
mesh coated with cellophane may be sub- 
stituted for the glass panes. These substi- 
tutes are available from lumber and hard- 
ware dealers, and in some department 
stores. However, they are decidedly less 
durable than glass. 

Wooden strips of the same size as those 
for the glass pane construction are used. 
The drip gutters, which must be used in 
place of putty, can be shaped by a tinsmith 
if you can’t buy them already fabricated. 





METAL DRIP GUITERS 


Because the fabric or mesh is wider than 
the glass panes, the 1-by-3-inch board 
frames will be larger than those used for 
glass. You will need fewer supporting strips 
and they may be placed much farther 
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apart. Unless the winds in your locality 
are frequently high and gusty, no fasten- 
ing will be needed to hold the frames in 
place. However, if there is any danger that 
they may be blown off, a brad driven into 
the supporting strips near each frame cor- 


ner will be necessary. 

Obviously, unless you’ve had to nail the 
frames in place, they can be taken off and 
| stacked away if you want your lathhouse 
uncovered at any time. If the frames are 
: to cover a shed type roof, they will have 
a longer span to cover from ridge to plate: 
therefore, for ease in handling, they should 
be narrower than frames for a pitch roof. 


(Nore: Either the glass pane type of roof 
or the fabric-and-frame sort can be used, 
with little modification, in roofing the Jean- 
to windbreak shown on page 21. Another 
adaptation of the fabric-and-frame roof 
may be built, on a simple support of 2-by- 
2-inch posts, to give protection from gentle 
rains and provide partial shade for a child’s 
sandbox. We suggest that such a roof be 
designed for easy dismantling and storing 
during stormy months.) 
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Its a Gift... 


AND SUCH A LOVELY GIFT— FOR BABY 
CUDDLE-NEST 


This combination coverlet-pad-and- pillow 
for little babies is grand for carriage or carry- 
ing. Daintily quilted rayon satin in soft pastel 
shades keeps baby warm and out of drafts . .. 
launders beautifully. Wetproof lining wipes 
sweet and dry in a jiffy. And to make 
Cuddle-Nest* perfect for giving, 
it is handsomely gift-boxed. 












Firmbakt 


*Pat. No. 2,358,410 
+Trade-mark Registered 


Rose -Derry Co. of California, 1616 South Figueroa Street, Los Angeles 15 
















Kantwet Nursery Furniture 

Pads, in attractive easy-to-clean 
coverings, support baby properly. . . 
add comfort... are appreciated, practical 
gifts. Avoid substitutes. Only KANTWET 
products are labeled KANTWET. 


Play Yard Pad 


Crib Paddy? 
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fort zone” of a room, banish chilly corners and drafty floors. These 
healthful infra-red waves do not depend on air currents to keep. you 
warm; complete venting keeps room air fresh — and prevents sweat- 
ing of walls or furniture. 

The corner-installed PANELRAY uses space that is ordinarily wasted. 
It frees valuable wall space for the placement of furniture and other 
room accessories. It adds a distinctive touch to any room. For low- 
cost, radiant infra-red warmth next winter, install PANELRAY now. 
Write for four-color booklet. 


PANELRAY 
FOR 
CORNERS 


Now, the new vented PAN- 
ELRAY gas heater may be 
corner-installed in homes 
already built! PANELRAY 
has a_  *readily-adjustable 
panel that is quickly fitted 
into any corner of any 
room, large or small, up- 
stairs or down. 

PANELRAY gives you in- 
stant, head-to-toe warmth. 
Radiant infra-red waves, 
traveling with the speed of 
light throughout the “com- 
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Camellia experts say... 





L seEMS high time that experts from dif- 
ferent sections of the Pacific Coast came 
together to talk about camellias—among 
the West’s favorite plants. And so we have 
asked the following experienced growers, 
both professional and amateur, to answer 
some of the questions most frequently 
asked about camellias by Sunset gardeners: 
Mr. A. E. Morrison, Agricultural Commis- 
sioner, Sacramento County, Sacramento. 
Lockwood de Forest, Landscape Architect, 
Santa Barbara, California. 

W. B. Smyth, nurseryman, Ross, Califor- 
nia, 

Herbert Ihrig, amateur rhododendron and 
camellia expert, Seattle. 

Fred Wittsche, nurseryman, Sacramento. 
E. H. Carter, nurseryman, Monterey Park, 
California. 

Joe Johnson, leader in men’s garden club 
activities, Portland. 

Jerry J. Olrich, Head Gardener, State Capi- 
tol Park, Sacramento. 


What is the best time for planting 
and moving camellias? 


All experts agree that the months between 
November and March are best for plant- 
ing and moving camellias. Camellias are 
dormant during their blooming season and 
can be moved safely during that time. 


What, in your opinion, is the cause 
of bud-drop? How can it be pre- 
vented? 


Morrison: Bud-drop can be caused by (1) 
permitting the plant to become dry during 
summer or early fall; (2) disturbing the 
roots by digging around the plant close to 
the trunk; (3) fluctuation of dryness and 
moisture in the feeding area of the roots; 
and (4) sudden temperature changes. 
Smyth: Pink Perfection is probably the 
worst offender, but when watered thor- 
oughly and shielded from drying winds, it 
blooms well, and is a beautiful camellia. 
We never have any trouble with it. Cheer- 
ful is another camellia that sometimes 
gives trouble. 

de Forest: It is due to wrong cultural con- 
ditions. Some of the less hardy varieties 


78 


are more susceptible. Single seedling species 
seldom are affected. 

Carter: Camellias are natives of hill and 
mountain slopes, where heavy rains water 
them thoroughly, but where there is excel- 
lent drainage. A few varieties, such as 
Eureka Red and Eureka Variegated 
(Candy Stick), are chronic offenders, and 
Valvaredo and Pink Perfection sometimes 
drop their buds. I suggest providing Pink 
Perfection with much morning sun, cutting 
off the Eurekas and grafting good varieties 
on the roots, and providing good drainage 
for all types, to prevent bud-drop. 
Johnson: Watering is very necessary 
through August and September when ca- 
mellias are setting their buds. Pink Perfec- 
tion is the temperamental variety. Bud- 
drop is negligible with other varieties when 
they are healthy and properly cared for. 
Thrig: Bud-drop can usually be eliminated 
by feeding well in spring and by thorough 
summer watering. 


What causes brown spots on the 
buds and flowers? How can they be 
prevented or controlled? 


Morrison: Brown spots on the buds and 
flowers are caused by a fungus disease 
known as camellia blossom rot (Sclerotinia 
camelliae). The disease starts from small 
toadstools under the plant which develop 
from old blossoms dropped to the ground 
in the previous season. Sanitation (that 
is, keep the ground cleared of dropping 
blossoms) is the only control recommended 
at this time. 

de Forest: Azalea flower spot might be the 
cause. Drip from downspout or trees is 
often the cause. 

The importance of spraying with a Bor- 
deaux mixture 4-4-50 (14% pounds to 10 
gallons of water, plus suitable spreader) in 
early spring, after flowering, to control 
Phomopsis blight should be emphasized. 
This blight is responsible for the loss of 
more camellias in the Santa Barbara area 
than any other one cause or than all other 
causes combined. 

Smyth: Most experts agree that this diffi- 
culty can be eliminated by daily removal 
of all withered blossoms on the plant and 


on the ground under the plant. Probably 
we should not say that it can be eliminated, 
but that it can be kept in control by re- 
moval of the dead blossoms. 

Carter: Brown spots are generally a discol- 
oration due to rain or fog that keeps blos- 
soms wet too long. Also, there is a camellia 
spot fungus which discolors blossoms and 
can be eradicated by destroying all faded 
blossoms and buds in the vicinity of the 
plants for three years in succession. 
Wittsche: This is caused by a fungus dis- 
ease and is controlled by garden hygiene 
(keeping all old flowers and leaves gath- 
ered and burned). Spray the ground with 
Bordeaux mixture. 

Olrich: This disease can be controlled by 
keeping all dead blossoms removed or by 
dusting or spraying the ground every ten 
days with Fermate. 


What condition or conditions might 
cause the leaves to turn yellow? 


Carter: One cause might be alkali, in which 
case the leaves turn yellowish with the 
ribs remaining green. There are small, me- 
dium-brown spots toward the edges. If 
poor soil is the cause, there will be no 
brown spots. 

Morrison: Under some conditions, a heavy 
infestation of red spider may give the 
leaves a yellow appearance. 

Wittsche: Lack of iron in the soil or too 
deep planting may cause the yellowing of 
leaves. 

Smyth: Too much sunshine can cause yel- 
low leaves. The normal life of a camellia 
leaf is three years, and every year some 
of the old leaves turn yellow and drop off. 
This is a normal condition. Some varieties 
have leaves that are naturally splotched 
and variegated with yellow. 


What is the best food for camellias? 
When and how much should they 
be fed? 


Morrison: The careless use of fertilizers has 
injured or destroyed more camellias than 
has any other single factor. I recommend 
the use of special fertilizers prepared for 
azaleas and camellias. The regular com- 
mercial fertilizers may be used with an 
equal amount of cottonseed meal. A small 
amount of aluminum sulphate or sulfur is 
used on special occasions to correct soil 
conditions. 

Early blooming varieties should be fed 
about March, and late blooming varieties 
should be fed immediately following peak 
bloom. A second and lighter application 
may be made about June. A level table- 
spoon of the commercial fertilizer is suf- 
ficient for a large pot, or for a plant 18 
inches high. Use a double handful for a 
5-foot plant, and proportionately more as 
the size of the bush increases. Better use 
too little than too much. 

Olrich: I would suggest any of the well pre- 
pared acid plant foods, used with care. 


de Forest: Do not use cottonseed meal 
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where the water is hard. Here it forms a 
crust that will sooner or later kill the plant. 
In feeding, we use two-thirds commercial 
fertilizer (4-12-4) and one-third commer- 
cial sulfur. 

It has been my experience that manure 
should not be used around camellias in the 
Santa Barbara region. Manure develops 
surface roots which must be mulched in 
order to keep them from burning during 
hot weather. Constant mulching builds up 
the ground level around the trunk of the 
plant and this is an ideal condition for the 
development of Phomoposis blight. The 
camellia is the one plant in this region that 
should not be planted too deep. 
Wittsche: I recommend cottonseed meal, as 
it may be used by the amateur with more 
safety than prepared formulas. (Nove: 
Sacramento has soft water.) 

Smyth: The best foods for camellias are the 
commercial fertilizers prepared especially 
for camellias, azaleas, and other acid-lov- 
ing plants. A small handful should be used 
for a plant two or three feet high. One 
or two pounds may safely be used on old, 
large, established plants. Food should be 
spread uniformly on top of the mulch or 
top-dressing a little away from the trunk 
of the plant, lightly scratched in, and then 
well watered. Plants that have just been 
moved should not be given any food, but 
should be kept moist and given complete 
shade until established. 


Are you in favor of pruning camel- 
lias? 


Morrison: Camellias have been shaped by 
means of pruning almost from their first 
introduction into Europe, and pruning has 
been discussed in early literature on camel- 
lias. They can be as severely pruned as 
may be necessary to reduce their size or 
to improve their shape. Pruning has been 
known to cause the production of flowers 
on plants which have had a tendency to 
drop their buds. 

Carter: I suggest shaping camellias while 
they are young so that it will not be neces- 
sary to remove large branches later. By 
the time they are full grown, Chandleri 
Elegans and Francine should be trimmed 
10 or 12 inches up the trunk to prevent 
willowy lower branches from drooping to 
the ground. 

Wittsche: The ugliest plants may be made 
beautiful by severe pruning. If a plant is 
tall and has bare branches, it may be cut 
back at least one-third. One need not be 
too particular about cutting to a side 
branch, as camellias have numerous dor- 
mant buds that come to life when it be- 
comes necessary. 

Ihrig: I train and prune camellias to obtain 
naturalistic effects; to keep the plant open 
(with branches like a fir tree); and to en- 
courage blooms along the branches toward 
the center of the plant. This is done by 
tying the branches when the plant is small, 
and by pruning later to keep it in a nat- 
ural shape. When plants are large, flowers 
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may be cut with long stems (practically 
small branches). Be careful to leave 
smaller new growths which will bear flow- 
ers next year. 

de Forest: Pruning can be just as severe as 
is necessary. It will not kill the plant to 
cut off all side branches, but it will stop 
blooming for about 2 years. When cutting 
flowers, be sure to leave at least 2 leaf buds 
if you want flowers the following year. 
Smyth: We often prune camellias. Some 
varieties naturally have an open growing 
habit, and good judgment should be used 
in pruning these. Dead and twiggy growth 
should be kept pruned out, especially from 
the center of the plant. 


How long can camellias be grown 
successfully in containers? 


Morrison: This depends entirely upon the 
size of the container. Camellias will live 
indefinitely in a large, heavy box of suffi- 
cient size to take care of the roots. Horti- 
culturists in Europe and in the eastern 
United States have always grown their ca- 
mellias in containers. In the case of small 
containers, the plants should be trans- 
planted into larger cans or tubs every three 
to four years. 

Wittsche: The Chinese have had them 
growing in containers for generations. 
There is no plant that stands being root- 
bound so well as camellias, provided they 
are fed and watered regularly. 

de Forest: There are plants in Santa Bar- 
bara that have been in containers for as 
long as 35 years. 

Ihrig: Camellias can be kept in containers 
as long as the ratio of 6 square inches of 
root space for each foot of height is main- 
tained. 

Carter: I know of 20-year-old plants in con- 
tainers. Vigorous growing camellias should 
be shifted every 3 or 4 years to larger con- 
tainers. Place an inch of coarse sand or 
gravel in the bottom of the container, and 
mix considerable sand or gravel in the soil, 
also, to provide good drainage. The soil 
should be made rich with leaf mold, but 
it is important that no manure or fertilizer 
be used around the roots of the plants. 


What are some of the more unusual 
uses for camellias? 


Morrison: Camellias in tubs are adaptable 
to many uses on porches, patios, and ter- 
races. By using different varieties, there 
will be color over a long period of time. 
Camellias can be espaliered easily, and 
make excellent covers for walls. I have also 
seen single varieties of camellias grown as 
hedges. 

de Forest: Many gardeners may not know 
that planting camellias close together will 
force them upward. I have found that 
placing 4 or 5 upright-growing types 24 to 
30 inches apart, in the angle of a house, 
will produce plants 8 feet tall in a few 
years, under normal growing conditions. I 
have also found Camellia Sasanqua, par- 








Happy days ... planning the home 
to be! Naturally, they’ll choose really 
modern, yet time-tested, equipment 

. enjoy the carefree, lifetime com- 
fort and economy of PAYNE ZONE- 
CONDITIONING, successor to old- 
fashioned central heating. Circulated 
winter warmth, cooling summer ven- 
tilation ... controlled by zones or rooms. 


PAYNE “SENTRY” 
FORCED AIR UNIT 
Requires no basement. 
One of several PAYNE 
gas furnaces suitable for 
ZONE-CONDITIONING. 
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ticularly the hybrid, White Doves, ideal 
for training as a vine. Certain varieties of 
C. Sasanqua make very good ground-cov- 
ers around, or in front of other camellias. 
Smyth: Camellias might be planted more 
often in lawns, where they do very well. 
We have seen plants of C. Sasanqua grow- 
ing vigorously in full, strong sunshine. We 
think C. Sasanqua should be used more 
frequently as a vine on houses and trellises. 
Wittsche: Espaliering of camellias of wil- 
lowy. and not too dense habit of growth 
is especially useful in narrow strips along 
driveways and in patios. Personally, I am 
partial to camellias in containers. I con- 
sider them my personal property and where 
I go, my camellias go, also. 

Johnson: I recommend camellias for 
hedges. They are evergreen, quick growing, 
bloom heavily, and are moderate in price. 
Cheerful, Christmas Cheer, and Rosita are 
especially good varieties for this purpose. 
Carter: The use of camellias against build- 
ings or walls is recommended. On the old 
Rosebud Farm, 16 miles down the river 
from Sacramento, there are three camel- 
lia trees, 18 to 36 feet tall, banked against 
the north side of a house, with lower grow- 
ing varieties grouped about their bases. 
The smaller varieties, such as California 
Donkelaari, and Covina Red, make excel- 
lent hedges. 


Which are your ten favorite vari- 
eties, and why? 


Morrison: Chandleri Elegans, for its large 
flower of distinctive form with pleasing 
blotches of white; *Flame, for its vivid red 
color and its flower texture; Daikagura be- 
cause it blooms early, long, and heavily, 
with flowers of good size and substance; 
*White Star because it has distinctive 
white flowers of open form that stand 
weathering; Pink Star, for a flower of in- 
formal shape and delightful soft color; 
Marchioness of Exeter, large, very double 
flowers, pink in color; *Grandiflora Alba, 
for its large, interesting flowers (a large 
plant covered with its white blossoms is 
a sight never to be forgotten); *Grandi- 
flora Rosea because it blooms generously 
and has large, attractive flowers; Alba 
Plena, for its flowers of purest white of good 
texture; Pink Perfection because of the me- 
dium to small flowers of perfect form and 
most delicate coloring. (Nore: Flowers 
marked * are definitely fragrant.) 

de Forest: Aloha (syn. Arejishi), a spec- 
tacular deep red; Debutante, the best of 
the double pinks; Vedrine; Col. Firey; Pope 
Pius; Emperor of Russia; Princess Nag- 
askie; Francine; Grandiflora Rosea; 
Hermes Pink Sport; Alba Plena; and Fin- 
landia. 

All these are outstanding in their class, but 
my favorite is the one that does the best 
job for a particular purpose. 

Smyth: Chandleri Elegans; Kumasaka; 
Alba Plena; Purity; Lotus; Flame; Daika- 
gura; Laurel Leaf; Hermes; C. M. Hovey; 
and Grandiflora Rosea. All of these camel- 
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lias are fine growers and produce blossoms 
of good size and quality. There are many 
more that we could include. 

Wittsche: Debutante, with pink flowers of 
good form and keeping qualities; Emperor 
Wilhelm, fine variegation, sturdy petals, 
striking; Daikagura (variegated) , early, 
fine corsage type, soft colors; Alba Plena, 
fine white, perfect structure, long bloom- 
ing period; Te Deum, large, deep red peony 
type, with petaloids, outstanding; John 
Laing, perfect flower, nice size for arrange- 
ments and hair ornaments; Ruby Glow, 
good bush form, excellent corsage flower 
to wear on black; Col. Firey, large, perfect 
red flower, a favorite with men; Uncle Sam, 
large, formal type, various colors on same 
plant; and Emperor of Russia, a fine shade 
of red. 

Thrig: Mrs. Thompson (white); Candida, 
Lady Clare, Grandiflora Rosea, Chandleri 
Elegans (rose); Kumasaka, Fimbriata Su- 
perba (red); Magnoliaeflora (pink) . 
Carter: Alba Plena and Alba Plena Fim- 
briata (a fringed variety of the former) , 
perfect, completely double blooms for 
Thanksgiving and Christmas holidays; Pur- 
ity, a vigorous grower with plentiful bloom 
from February to May; Lotus, 5- to 7-inch 
blooms, spectacular, semi-double, stamens 
in center; Pink Perfection, severely forma! 
delicate shell-pink, an old favorite; Rosea 
Superba, very large, formal, rich pink, mid- 
season and late blooms up to 6 inches in 
diameter; and Reticulata, the aristocrat of 
them all, luminous rose-pink flowers, shad- 
ing to a silvery tone after a few days. The 
semi-double blooms are as much as 7 inches 
in diameter, and have artistically curling 
petals. 

Johnson: Stardust; Debutante; Julia Dray- 
ton; Monjisu; Mathotiana Alba; Kuma- 
saka; Grandiflora Rosea; Purity; Fanny 
Bolis; and Goshoguruma. Ten hardly cov- 
ers one’s favorites, but the above do well 
in this area. They include many colors and 
forms, and represent the best in size. 
Olrich: Alba Plena; Alba Fimbriata; Daika- 
gura; Colonel Firey; C. M. Hovey; Laurel 
Leaf; Elena Nobile; Paeoniflora; Reticu- 
lata; Chandleri Elegans; and Grandiflora 


Rosea. 


Do you recommend camellias for 
desert areas? 


Carter: I am told that there are numerous 
camellias doing well in very warm regions. 
Plant them in the coolest, shadiest spots. 
Cover the ground with 8 or 4 inches of oak 
leaf mold or peat moss as a mulch to keep 
the ground cooler in summer. Hose foliage 
frequently (good for camellias any place) . 
de Forest: Personally, I don’t think that it 
is worth the effort unless they can be grown 
in air conditioned houses. 


Do you protect your camellias in 
winter? 


Ihrig: All varieties except C. reticulata are 
perfectly hardy. I have never used any 
protection. 
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Small 
plant shelters 


| varieties of flowers that bloom dur- 
ing the rainy months will hold their bloom 
longer if the blossoms can be protected 
from the spatter and battering of rain 
drops and from dripping eaves. Still others, 
like winter stock, Iceland poppy, and many 
small rock plants which are more suscep- 
tible to cold, wet soil, will thrive if some 
sort of hothouse protection is given them. 
Portable shelters can easily be built from 
any odd pieces of glass you may have on 
hand, or you can buy new glass from your 
hardware or paint dealer. Sixteen-ounce 
common window glass will do; 21-ounce 
panes are stronger; and wired glass is vir- 
tually unbreakable. 


GLASS PANE SHELTERS 





EARTH MOUNDED FOR SUPPORT 


The simplest temporary shelter is one for 
individual low plants. It may be made 
by leaning two panes together to form an 
inverted V, and fastening them at the top 
with a strip of 2- or 3-inch adhesive tape, 
or with muslin glued with a cellulose ace- 
tate or waterproof synthetic resin glue. 
When set over the plant to be protected, 
the glass “cloche” should be pressed firmly 
into the earth and a small roll of dirt should 
be packed along the outside of each pane 
to hold it in place. Then, even if the ad- 
hesive strip becomes loose, the panes will 
stand by themselves. 





When used in rows, the bottom of each 
pane will be prevented from slipping if it 
is lined up to touch its neighbor. 


PERMANENT, YET PORTABLE 

To build a more permanent shelter, which 
is, in effect, a tiny and portable greenhouse, 
you will need only a few pieces of wood in 
addition to the glass panes. 

Make triangles of wood by sawing the end 
or middle sections of an orange crate 
through, diagonally. (Triangles of 34-inch 
redwood are more durable and less subject 
to splitting.) Between the wooden tri- 
angles, nail strips of wood of the length 
needed to stretch over the flower bed or 
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border. When the frame is in place in the 
garden, glass panes can be leaned in place 
to cover it. With the construction shown 
below, the flat top piece will keep out drip, 
the panes can lean against the 1- by 1-inch 
strip underneath, and no tape need be used. 





Ye OF ORANGE CRATE END 


STIFFENER MAY BE NEEDED 





Wooden frames of this sort will be un- 
wieldy and may warp badly if their length 
is over three or four feet. A middle “stif- 
fener” triangle should be added when 
greater length is needed. 


LEAN-TO SHELTERS 

Low plants growing along fences or beside 
buildings can be sheltered by another, more 
roomy, glasshouse. 

A 1-by-1-inch strip, nailed to the fence or 
house, supports one end of the top panes. 
Strips 2 by 2 inches, saw-slotted to receive 
the glass, will support the other end of the 


WOOD STRIP 
‘a OR FENCE —* 


SLOTTED WOOD STRIPS 


GLASS 











FOR LOW PLANTS 


FOR TALLER PLANTS 


top panes and.keep the vertical side panes 
in alignment at the same time. 

In using any type of glass shelter, be sure 
that the glass itself is far enough above 
the plant to prevent burning. 

Taller plants can be sheltered by lean-to, 
or awning-like rain screens. 

Instead of glass panes, you might use trans- 
lucent, or transparent, coated wire mesh 
or paraffin-coated cloth. Fasten the fabric 
to the fence or wall with a strip of wood. 
Nail two strips of wood along the free edge 
of the fabric. Through each end of the 
strips, drill holes large enough to slip over 
a stout nail in the end of the supporting 
stake, or to receive the end of an old cur- 
tain rod which might be used in place of 
a wooden stake. 


TINY ““QUONSET HUTS” 
Light-diffusing shelters can be made of the 
orange-crate frames shown above if, in- 
stead of glass, one of the translucent fab- 
rics is used. Simply tack the fabric to 
bottom wooden strip on one side, stretch 
over top strip, then tack to bottom strip 
on the other side. 


Are your pillows 
setting 








5 Da pillows really do get tired. Even the 
finest down loses its natural resilience 
in about seven years, yet it is not unusual for 
a mother with grown children to be using 
the pillows she had in her hope chest. Fresh 


Irving pillows, the finest money can buy, 





will yield relaxation and comfort far beyond 
their price. You will find them in the better 
stores when civilian production is resumed. 

The Irving label on a pillow assures you 
the highest possible standards of quality 
and sanitation. (Sanitation means sterilized 


down.) Irvinc & Co., Portland 9, Oregon. 
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For Between-Season 
COMFORT... 


THIS 


FIREPLACE 


chases chill from entire house 


The Heatilator Fireplace actually 
circulates heat—draws cool air from 
the floor level, heats it, and returns it 
to far corners, even to adjoining rooms. 
Saves weeks of wasteful furnace opera- 
tion when it’s too chilly to be without 
a fire, but not cold enough for centra’ 
heating. Makes mountain and shore 
cabins liveable weeks longer. Solves the 
heating problem in basement rooms. 


WILL NOT SMOKE 


The Heatilator is a steel heating chamber 
that is concealed by the masonry. It serves 
as a form for any style of fireplace, eliminating 
faults of design that commonly cause smok- 
ing. Saves labor and materials. Costs only a 
few dollars more than an payor 
old-fashioned fireplace. Ask aie 
your building material dealer. 

Write for illustrated folder. 
HEATILATOR, INC. 
923 E. Third St. 

Los Angeles, Calif. 
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Always snug 
fit at 
finger-tips 





Won't 






tarnish 


You'll Enjoy 
the amazing new 
bare-hand efficiency of 


Housekeeping Gloves 


Short curved fingers — new comfort, fit 
every length finger, no floppy ends. 


New easy-on — pull right on like a 
cotton glove, no talc, no tugging. 


Non-slip fingers — hold wet slippery 
objects more safely than bare hands. 


Yau may not have liked rubber gloves but 
you'll enjoy keeping your hands attractive 
with neoprene Ebonettes. Buy them at 
your drug, hardware or department store. 


THE PIONEER RUBBER COMPANY 
New York WILLARD, OHIO Los Angeles 








Over 25 years of fine glove-making a 











Garden tips 


Sunset gardeners offer many 
timely, helpful suggestions 


CAUTION ON WEEDONE 


Gardeners who have used Weedone or simi- 
lar weed-killers are cautioned not to use 
the same sprayer for other purposes unless 
it has been cleaned thoroughly and every 
trace of the weed-killing solution has been 
removed. Even a small amount of residue 
left in the sprayer may cause injury to the 
foliage of the plants being sprayed. 

Most of the hormone weed-killers contain 
a heavy oil emulsifier that is extremely 
difficult to dissolve. Enough residue to 
cause damage has remained in sprayers 
even after several rinsings with water. 
The best way to avoid trouble is to have 
one sprayer which is used only for weed- 
killers of this type. (This does not mean, 
of course, that you shouldn’t keep this 
sprayer as clean as possible.) 

If you expect to use one sprayer for all 
types of sprays, wash it with a solution of 
hot water, soap, and kerosene, after using 
hormone weed-killers. (Use about one cup 
of kerosene to one gallon of water.) Scrub 
the sides and bottom of the sprayer thor- 
oughly. Run some of this solution through 
the hose of the sprayer, as well. If you 
want to be doubly sure that all residue has 
been removed, add a small amount of lye 
or caustic soda to the solution. After pour- 
ing out the cleaning solution, rinse the 
sprayer two or three times with hot water. 





COMPOST HOSE STAND 


A small hose stand of the type shown here 
will make watering of your compost pile 
much easier. It may be made with three 
8- or 10-inch squares of lumber, 2 inches 
thick. (The stand should be sturdy enough 
to remain upright without difficulty.) In 
the middle of the top, bore a hole of suffi- 


cient size for the garden hose (with nozzle 


detached) to pass through. 

When the compost pile needs watering, 
place the end of the hose through the hole, 
attach a nozzle, and let the water spray 
out like a fountain until the pile is suffi- 


ciently wet.—G. Q. C., Piedmont, Calif. 


KEEPING CUT CAMELLIAS 
We have found that. cut camellias last 
longer if we add one tablespoon of vinegar 
to every pint of water used. Before we 


used this treatment, we found that camel- 
lia blossoms lasted two or three days and 
then turned brown. After using vinegar in 
the water, blossoms lasted for seven days 
with no need to change the water. We have 
decided that the cut camellias enjoy the 
slight acidity provided by the vinegar just 
as the camellias planted outside prefer an 
acid soil—F. N. E., Sacramento. 


SOIL SIFTER 


I have made a soil sifter which can be 
duplicated at little expense and with ma- 
terials that are easily available. To the 
bottom of a wooden frame, 18 by 24 inches 
in size, I tacked wire mesh hardware cloth 
Two 2-by-4-inch boards were placed be- 
tween two benches or sawhorses, the box 
was placed on top of these boards, filled 
with soil, and shaken back and forth. I am 
able to sift a large amount of soil in a few 
minutes by this method and, by using dif 
ferent sizes of mesh in different boxes, can 
obtain sifted soil of various grades.— 


O. F. H., West Los Angeles. 





(Note: If you have two lengths of pipe, 
the sifter can be placed on these. If nails 
are placed on either side of the ends of the 
pipe, with sufficient space to allow full play 
to the pipe, the sifter can be rolled back 
and forth with very little effort. Also, you 
may wish to attach handles to facilitate 
the rolling.) 


MATERIAL FOR THE COMPOST HEAP 


On the kitchen drainboard, I keep an at- 
tractive, wide-mouthed pottery jar. Into 
this go vegetable ends and peelings, carrot 
tops, egg shells, coffee grounds, tea leaves, 
etc. Each day the jar is emptied onto the 
compost heap in the garden, making a 
really valuable addition of humus.— 
H. E. A., San Francisco. 

(Note: A one-eighth-inch layer of com- 
plete fertilizer, or one-half inch of well- 
rotted manure placed over your compost 
when about six inches of material have ac- 
cumulated will make a richer, more easily 
decomposed compost. A layer of soil every 
now and then helps to keep down objec- 
tionable odors.) 
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HOW TO WATER POTS 
When you water your potted plants, be 
sure that the force is not too strong, and 
make a point of letting the water strike a 
different portion of the surface each time. 
One of the best ways to secure even water- 
ing and even growth is to-turn the pot 
about every other time you water it. 





If you keep your finger over the end of the 
hose, or use a fine spray nozzle, there: will 
not be any danger of gouging the soil and 
uncovering roots. 

If you have many newly potted plants to 
water, you can save time by placing the 
pots as close together as possible in a large 
fiat, and then soaking them from below in 
a basin. This is the best way to water 
small, delicate plants that might be dis- 
turbed by overhead watering. 











INCREASING GLADIOLT 
Many gardeners wonder what to do with 
the little cormels that surround the corms 
of gladioli when they are lifted. The most 
satisfactory thing to do is to sow them 
in a sand-bottomed trench about three 
inches deep, in well-drained ground. In one 
or two years, these small corms will be full- 
sized and will produce flowers. 


EARLY GLADIOLI 


The first gladioli to bloom are the primu- 
linus hybrids or the baby “glads.” Well- 
known varieties are The Bride, a pure 
white, and Peach Blossom, a salmon pink. 
These delightful flowers are always in 
bloom by Easter. It is not necessary to 
lift them every year if they are planted 
in a sunny, well-drained location. It is 
necessary to lift and divide them only when 
they become overcrowded. 


DELPHINIUM CARE 


Delphiniums planted in heavy soil fre- 
quently suffer from crown rot during the 
winter months. This may be avoided by 
removing the soil which has settled about 
the crown of the plant and replacing it with 
wood ashes or with sand. Incidentally, 
wood ashes are quite successful repellents 
of slugs, which like to feast on the young 
shoots of delphiniums. 


DISEASED TULIP BULBS 
If you are planting tulip bulbs which you 
saved from last year’s garden, be sure to 
watch for shiny black areas on the husks 
(or skins) surrounding the bulbs. Such 
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spots indicate that the bulb is infected with 
a disease known as “tulip fire.” Remove 
the diseased husks and burn them. Badly 
infected bulbs should be completely de- 
stroyed before they affect clean bulbs. 


WATERING FLATS 


When watering flats containing small seed- 
lings, always start in one corner and move 
slowly across the end and slightly over the 
edge of the flat. Then you will be sure to 
moisten corners and extreme sides. Move 
the spray across the flat, as shown in the 
illustration, until it is thoroughly watered. 
This assures much more even watering 
than spraying in an unplanned fashion. 





If possible, hold the hose or the watering 
can so that the spray falls straight from 
above, rather than at an acute angle, upon 
the surface of the soil. Watering at an 
angle is likely to knock down small, tender 
plants and seedlings. 


ROW MARKERS 


Even though you may sow no more than 
six flats of seeds a year, you will find it 
very convenient to have something with 
which to mark the rows in which your seeds 
are to be planted. The simplest marker 
is a lath that has been sharpened along 
one edge. (An ordinary ruler also makes 
a good marker.) 

A marker with which you can indicate rows 
in an entire flat in one operation can be 
made with sharpened laths cut the length 
of your flat. These laths should be fas- 
tened to a board. (Space them about two 
inches apart.) 











If you wish to mark evenly spaced holes 
in which to set out plants in your flat, 
sharpened wooden pegs may be fastened 
to a board cut to the size of the flat. 


TURNIP MAGGOT 


If you were bothered with turnip maggot 
in your turnips or radishes this year, be 
sure to clean out all of the old roots left 
in the ground, as these insects live over 
the winter. It would also be advisable to 
treat previously infected areas with a soil 
fumigant before replanting other crops, 
especially root crops. The best preventive 
of further trouble would be to avoid plant- 
ing turnips or related crops in infected 
ground during the coming year. 
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One gallon of this scientifically-blended, 
synthetic resin and oil costs $2.98... 
beautifully decorates walls and ceilings of 
an average-sized room. Applies like magic. 
Dries in 1 hour. No “‘painty” odor. Try it! 








ASK your dealer for FREE demonstration 
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STATIONERY 


@ ECONOMICAL TO BUY Dollar 
box contains 125 sheets — 50 envelopes. Extra 
sheets can be bought separately. 


@ EASY TO WRITE ON Easy to read 
even when written on both sides, hence 28 pages 
(10 overseas) go for minimum postage. 


@ SPEEDY TO SEND Official red and blue 
borders mean “letters that fly"’. .. get special 
attention. 


@ FUN TO GET Distinctive, exciting, on 


time ... your message through the sky! 


MADE BY ROCKMONT Denver | 
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Give your 
baby 
every break 


Healthy babies are'most always 
happy. When you clean your baby’s 
nursery, why not add the quick, frag- 
rant protection of Hexol? You fight 
germs as you clean when you use 
pleasant, non-caustic Hexol and 
warm water on floors, crib, wood- 
work, playpen, toilet seat, high chair 
... everywhere baby goes! 

Use Hexol with confidence: it’s 
the choice of many doctors, nurses, 
and hospitals. Get the economy size 
at your druggist’s today. 































How nature prepares for winter 


Dr. F. W, Went looks behind the scenes of autumn color 


|, es in preparing herself for winter, 
seems to be guilty of an enormous waste 
in the form of great masses of discarded 
leaves, the dying of above-ground parts 
of perennials, and the wholesale death of 
annual plants. Yet this waste is inevitable 
since, in most plants, the leaves are so sen- 
sitive to adverse winter conditions that 
they could not survive. However, if we con- 
sider the autumnal leaf fall from all angles, 
it does not turn out to be so bad as it 
seems at first glance. It might even be said 
that it is a blessing in disguise. 

An annual plant dies less than a year after 
it germinates, but only after it has finished 
its life cycle. After having produced seeds, 
through which the species can continue, 
it has fulfilled its mission, and even if by 
some chance the mother plant survived 
the winter, it would not produce more, or 
earlier, seed than seedlings germinating 
next spring. In these annuals, the effort 
to produce seed is usually so great that 
not only all food produced in previous 
months is used up, but also the substance 
of the stem and leaves is drained from 
them. Thus, they wither prior to complete 
seed maturity. 


FOOD DRAINAGE 

In the agave and yucca, you can observe 
clear examples of such complete drainage 
of all living substance from the leaves and 
trunk. While the plant is still flowering, 
the leaves start to shrivel, and this shrivel- 
ing, which indicates progressive emptying 
of the leaf cells, continues until at seed 
maturity the rest of the plant is dead. All 
life has flowed towards the seed. A corn 
plant may also seem pretty dry after the 
seed has matured, yet the stalk and leaves 
still contain a lot of unused food. Dried 
corn stalks and leaves, therefore, make ex- 
cellent cattle fodder, especially after silage. 
In perennial plants and deciduous trees, 
the plant seldom (or never) flowers or 
fruits itself to death. The leaves usually 
stay on for some time after maturity of 
the fruit. This is essential for survival of 
the plant. The fruit production of a cherry, 
peach, or plum often takes most of the 
strength from the tree, and the spent stor- 
age food has to be replenished. This is 
accomplished during a few months of in- 
tensive photosynthesis after the fruit has 
become ripe. 


FOOD STORAGE 
But this is not all. Just prior to the turn- 
ing of the color in leaves of deciduous trees, 
they start to mobilize their most important 
constituents. By the time the leaves drop, 


they are not much more than empty con- 
tainers. Attached to the tree they were 
active factories, provided with all machin- 
ery necessary to produce food and other 
essential chemicals. They also had some 
storage space, where the manufactured 
products could be kept until they were 
transferred to more permanent storage. In 
autumn, the most valuable machinery, 
which could not easily be replaced, is 
moved out of the leaves to branches and 
trunk. It is then available when new fac- 
tories have to be installed next spring, 
when new leaves develop. The most valu- 
able parts are nitrogen-containing com- 
pounds (especially proteins), potassium, 
and phosphorus. These are moved out of 
the leaves, and this causes the well-known 
change in color. The green chlorophyll, 
containing nitrogen, is decomposed, so that 
only the yellow and orange carotenes are 
left, and the leaves turn yellow. The sugars 
and starch are moved out of the leaves. 
What is left are, mainly, the cellulose of 
the eell walls, some calcium, the yellow 
carotenes, and some other materials which 
are either too hard to move, or which are 
not very essential. 

The dry leaves which drop off in the first 
autumn winds, after turning color, are 
really empty shells. This is also indicated 
by the fact that they decompose very 
slowly. If they were full of proteins and 
sugars, such as green leaves are, bacteria 
would feast upon them, and they would 
rot rapidly on the moist ground. Fresh 
leaves, such as grass clippings, put in a 
compost or leaf mold pile, disintegrate rap- 
idly. But the dead autumn leaves take 
much longer to decompose. When they are 
mixed with fresh manure and other ma- 
terials nutritious to bacteria, they rot more 
rapidly, but left to themselves, nothing 
much happens. They have become inert. 
The removal of nitrogen, potassium, and 
phosphorus from older leaves also occurs 
in annual plants, but only when there is 
a deficiency of these nutrients in the soil. 
A plant starving for nitrogen will have its 
buds and young leaves grow at the expense 
of the nitrogen in the older leaves, which 

is moved out. This causes the older leaves 
to turn yellow and drop off. But in case 

of a calcium deficiency, the older leaves do 

not turn yellow and die, because calcium 

cannot be removed from older leaves. This 

is also true in the autumn drop of leaves. 

They fall off still retaining their full con- 

tent of calcium. 

During the Indian summer in the east, but 

also to some extent during the fall in the 

west, leaves of sumac, Virginia creeper, and 
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sweet gum turn a brilliant red or purple. 
This color is. due to the formation of a 
pigment, anthocyanin, which usually is 
produced in cells full of sugar. The red- 
dening of the leaves is an indication that 
their sugar content has gone up. This in- 
crease in sugar is usually due to trans- 
formation of starch into sugar. The insol- 
uble starch cannot be moved as such. It 
first has to be changed to sugars which are 
easily soluble and can thus flow out of the 
leaves. Formation of sugar from starch oc- 
curs rapidly when the temperature drops 
to near freezing. Therefore, the red colors 
of the Indian summer flare up after the 
first cold nights. The cold is the signal, 
for trees and shrubs, that winter is ap- 
proaching, warning them to start emptying 
their leaves before it becomes too cold. 
They rapidly dissolve their starch, and the 
resulting high sugar content causes the 
formation of the red and purple antho- 
cyanins. 


COLORS 


This effect of cold on red pigment forma- 
tion explains why the red autumn colors 
in the Pacific Coast regions are seldom of 
the intensity encountered in the east. 
Plants here very seldom are exposed to 
near-freezing temperatures before they 
have lost their leaves. Autumn colors here 
are of the rich golden and yellow types, 
due to the loss of chlorophyll which norm- 
ally masks the yellow carotenes. 


This also teaches us a lesson about prun- 
ing the older leaves of a healthy plant. 
During the life span of a leaf, there first 
comes a period when it is growing rapidly 
and is using much more food than it can 
make. The second period is the longest. 
During that time, the leaf’s chemical fac- 
tory is working full blast, and it provides 
the rest of the plant with food and hor- 
mones. The last period sets in as the color 
begins to change. The factory is dis- 
mantled, storerooms are emptied, and all 
is moved toward the branch. The amoqunt 
of food and material which becomes avail- 
able in this way may equal weeks of ac- 
tivity of the leaf in its second period. 
Therefore, cutting leaves off just because 
their color is not lush green any more may 
deprive the plant of huge supplies just 
ready to be shipped. Usually the leaf drops 
off by itself at the proper time, through 
the aid of a very neat mechanism. 


Where the leafstalk joins the stem or 
branch, there exists a layer of cells which 
are inactive so long as the leaf is active. 
The activity of the leaf is registered on 
these cells by the auxin, or plant-growth 
hormone, which is formed by the leaf. As 
soon as the flow of auxin stops, this layer 
of cells becomes active. The cells separate 
from each other, and in a few days, this 
layer has become so weak that the leaf, 
plus leafstalk, breaks off at a slight touch 
or a breath of wind. As a leaf grows older, 


it forms less and less auxin. A leaf, after 


turning yellow, produces no more auxin, 
and therefore the leaf drops a few days 
after it has changed color. 
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sEC 
ontains 20% DDT 


A scientific insecticide 
for multi-purpose use 


“PEST-B-GON” 
has been thoroughly Pt. . oe 
tested against many aa 
different insect pests Flies 
(note the list at right). Mosquitoes 
Nenesmoamerii’ Just mix with water oe 
LEAFHoppE ns wees, Bedbugs 
ANTS- exe ueaw and apply. Beetles 
Se Plant Bugs 
: ee 99 Worms 
an“ORTHO” Product 


























Let fresh blood help nature 
carry off “fatigue acids” 


@ Cheer up—you can say “goodbye” to 
tortured muscles following too much exer- 
cise! When you over-do, “fatigue acids’’ 
often settle inside the muscles—make 
them swell with pain. Here’s what to do: 
Rub those tortured muscles with fast- 








acting Absorbine Jr. It stimulates local 
circulation and the fresh blood flowing 
through the muscles helps nature carry 
“fatigue acids” away. Then the swelling 
can subside. Your muscles ‘“ease’’—feel 
limber and relaxed. You’ll feel like shout- 
ing for joy! Always keep Absorbine Jr. 
handy. At all drugstores, $1.25 a bottle. 
W. F. Young, Inc., Springfield, Mass. 


> RUB IN ABSORBINE Jr. 


NOW READY 


Revised, Enlarged 
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$1.50 buys this new, complete 


96-page treatise on all phases of 
the fine art of barbecuing. Original 
edition sold over 75,000 copies. 
They go like barbecued hotcakes, 
sO get yours early. 


@ 25 Barbecues, ranging from 
the simplest to most elabo- 
rate, with deteiled plans for 
construction 


@ 31 Sketches showing types 
and variations 


@ 28 Barbe-cookery pages of 
tested recipes and ideas 


@ 34 Barbe-gadgets and atces- 
sories you can make 


At all good booksellers ... or use 
this coupon NOW 











i a = 
| Lane Publishing Co., Suite 1145 
| 576 Sacramento St. | 
| San Francisco 11, Calif. | 
I enclose $ for copies of the - | 
Sunset BARBECUE BOOK, at $1.50 each I 
_=-—. be sent postpaid. 
| | 
' Name 
Street | 

| 
1 City £2 | 
| Zone | 
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Perennials for permanence 


Shade-lovers, sun-lovers you should know 


FF usa. 1s the time to plant perennials. And 
you should plant more perennials if you 
want your garden to settle down and to 
look as though it meant to stay for a long, 
long time. 

Why not make it a point to add one or 
two new perennials to your garden each 
year? Here are four worth knowing—two 
for shade, and two for sun. 


HOSTA 
Hosta, or funkia (plantain-lily) , is one of 
the most striking shade-loving perennials 
we know. Its leaves are broad, heart- 
shaped, and glossy, with well-defined ribs. 
The .small, lily-like flowers are white on 
most varieties, although one or two have 
lavender or purple flowers. There is one 
kind with variegated foliage, and another 
with silvery-edged leaves. Most of the 
hostas grow from 2 to 3 feet tall. The 
clumps eventually become very large, so 
you should plant them about 2 feet apart. 


Hosta makes a beautiful, shining green car- 
pet for tall, shade-loving shrubs, such as 
azalea, camellia, pieris, or rhododendron, 
and for tall lilies. It combines well with 
hellebore, astilbe, Solomon’s seal, foxglove, 
columbine, meadow-rue, and ferns—or any 
of the woodland plants. A solid bed of 
hosta edged with primroses, low campan- 
ulas, violets, or London pride is handsome 
and complete in itself. If you want to en- 
joy its unusual qualities to the utmost, 
grow it in a pot or tub. Hosta is also very 
good for planting around pools. 

This perennial is hardy and easy to grow. 
It grows most luxuriantly in a rich soil, 
and must always be watered generously. 





Occasionally the foliage is cut down by a 
severe frost, but new growth comes from 
the roots in the spring. 


ASTILBE 
Another unusual plant for shade is astilbe, 
commonly called goat’s beard or meadow- 
sweet. Here is a plant with both attrac- 
tive leaves and flowers. The leaves are 
much divided, almost fern-like in appear- 
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ance. The flowers are borne in graceful, 
pointed plumes of white, pink, or red. Un- 
like most plants, astilbe will bloom beauti- 
fully in shade, although it also grows in 
sun if kept moist enough at the roots. Of 
all the astilbes we have seen, Deutschland 
(white), and Fanal (deep, rich garnet- 
red), appeared most striking. 

Fanal has bronzy foliage and spikes of rich 
garnet-red flowers. This variety is not only 
beautiful in the garden, but is superlative 
for cutting, both because of its form and 
its long-lasting qualities. Deutschland com- 
bines beautifully with Fanal. There are 
pink and salmon-colored varieties also. 
Astilbes are often planted at the edge of 
pools, and sometimes in pots or tubs, in 
which they grow very well. We have seen 
them planted with peonies, delphiniums, 
and iris, in sun or half shade, and with 
fuchsias, hydrangeas, and lilies, in shadier 
locations in the garden. 

Plant astilbes about 3 feet apart, prefer- 
ably in leafy soil. Clumps should be di- 
vided after four or five years, or before 
they become too crowded. If you have 
been looking for a perennial to grow under 
maples, plant astilbes, as they will bloom 
despite drip and shade. 
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SPEED UP YOUR 


HOUSECLEANING 


Waka’ FAS T- ramen 


WORKING 


, ae like the way KENU keeps 
your walls and woodwork clean and 
spotless without a lot of tedious 
dabbing with a little square of cloth. 
All you do is take a b/g cloth, wring it 
out in a pan of silky-soft KENU solu- 
tion and whisk over the soiled area, 
(floors, too!). Grease and grime disap- 
pear like magic. No rinsing or wiping 

... just the one easy operation. 











You can go over the 
whole house in jig 
time. And the cost? — 
just a penny or two! 
You'll like KENU for 
the work it saves...the 
extra time it gives you. 


It’s that sparkling bive powder that 


lightens housework through chemistry 











FALSE TEETH 
WEARERS 


Only 30 SECONDS daily of 
your time—plus five minutes 
soaking—to clean dentures with 


Will vou try a better, easier 
way to clean false teeth? 
Write today for a free sam- 
ple of Denalan—the scien- 
tific brushless cleanser. 
Stops “plate breath” odors 
instantly. Stains from to- 
bacco and food vanish. Dentists ap- 
prove Denalan. A million packages used. 


B+ G=@ scthin 
FREE SAMPLE 


SEND POST CARD OR USE COUPON 








To Denalan Co., 973 Page Street, 
San Francisco 17, California 


Send FREE sample of Denalan, the scientific, 
brushless, denture cleanser, to 


eG sisccsetascnscecnibisecasensstueitentestntancsniniianatasberanieesanenniin 


Please print or write clearly. 
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DWARF ASTER 
In their native habitats, dwarf asters grow 
along dry, dusty roadsides, and on rocky 
mountain slopes. You will not find them 
too demanding in your garden if you give 
them plenty of sun and well-drained soil. 


Aster alpinus is a variable rock garden type 
that grows from 6 to 12 inches, depending 
on the varieties, of which there are several. 
All have lavender-blue or purple flowers 
with yellow or orange centers, and are good 
for edgings and in rock gardens. Most of 
them bloom in late spring or early sum- 
mer, and form neat, tufted clumps. 

Many gardeners are already familiar with 
the long-blooming, easy-to-grow Aster 
Frikartii, which grows about 2 feet high. 
Its flowers are a deep, clear lavender-blue, 
borne on fairly long stems that are fine 
for cutting through summer and fall. 
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PERENNIAL CANDYTUFT 


The mass of white you see in the accom- 
panying photograph belongs to a single 
plant, and this is the way [beris semper- 
virens (perennial candytuft) grows when 
it finds a happy home. It need not be 
planted in a wall, although it shows off to 
good advantage when it can spill over as 
it does here. This plant also makes an 
excellent edging for flower or shrub bor- 
ders. It may need shearing back now and 
then to keep it in line. 
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_Famous Hollywood Screen Star says: 
You bet | use Arrid! Some 

Ereate may not like to talk 

: out underarm Perspiration, 

= it —- worse to neglect it, 

unhesitatingly sh 7 
Praises of Arid," ee 


Cream Deodorant 
Safely 


1. Does not irritate skin. Does not rot 
dresses or men’s shirts. 

2. Prevents under-arm odor. Stops per- 
spiration safely. 

3. A pure, white, antiseptic, stainless 
vanishing cream. 

4. No waiting to dry. Can be used right 
after shaving. 

5. Awarded Approval Seal of American 
Institute of Laundering — harmless to 
fabric. Use Arrid regularly. 


39¢ Plus tax Also 59¢ size 
MORE MEN AND WOMEN USE 


ARRID 


THAN ANY OTHER DEODORANT 














watchwords are 
precision and 
quality 





WARWICK MANUFACTURING CORP. 
4640 W. Harrison Street, Chicago 44, Illinois 
Buy More War Bonds 
YEARS OF PROVED 
PERFORMANCE 











EVEN BETTER THAN PAST YEARS! 


Write Today for FREE 
1946 Orchard 
& Garden Book 


First showing in color, 
remarkable New Rose, 
“PEACE” 


72 Large Color Plates 
of CAMELLIAS, 
Roses, Fruits, etc. 





YOU'LL AGREE when you get yours, this is the 
finest issue yet! Packed with NEW ideas for your 
garden, with pictures and descriptions of hundreds 
of flowers, plants, trees and fruits. 72 large color 
plates, 50 photographs and 18 helpful diagrams 
with directions make garden planning and plant- 
ing easy. 

Many new varieties ...including the NEW 
ROSE everyone is talking about, PEACE’. 
Give ROSES, and other Living Gifts for Christ- 
mas. Select from this new book. 

DON'T WAIT . . . ORDER YOUR FREE COPY NOW! 


CALIFORNIA 
NURSERY CO. 


8ist Year George C. Roeding, Jr., Pres. 
(write to} NILES, California 
Branches: 

















Now’s the time 
to renovate with 


VIGORO 


@ Here's how to get a lawn that em- 
phasizes the beauty of your house. .’. 
a lawn smooth, green, weed-free like a 
golf course green! 

Apply Vigoro* when you renovate. 
Apply evenly. Rake in lightly. Soak 
down thoroughly. Your grass will 
come up strikingly beautiful. 

Ask for it now . . . Vigoro, com- 
plete plant food! 


*Most famous name in plant food. 


Made in California 
and Oregon especially 
for western soils 


A Product of 
Swift a Company 





MENLO PARK « WALNUT CREEK 
SACRAMENTO *+MODESTO*FRESNO 








Oak root fungus 


Nearly all trees and shrubs 

are susceptible. Results of 

copper sulphate treatment 
are promising 


a IN ALL sections of California 
need to be aware of the danger from oak 
root fungus (Armillaria mellea), which is 
prevalent throughout the state. This dis- 
ease is native to the California oaks, but 
has been found on nearly every kind of 
tree and ornamental plant. Various degrees 
of resistance have been shown by a few 
plants, among which are the persimmon, 
pecan, French pear, and fig tree. 

The gardener living in districts where this 
disease has been known to exist should be 
especially watchful. Plants affected usually 
show one or more of the symptoms de- 
scribed below, but occasionally a plant dies 
suddenly without previously detected 
symptoms. Indications of this disease are 
usually noticed in the fall after the rains, 
and some forms of treatment should begin 
immediately after its presence is known. 


HOW TO RECOGNIZE 

Oak root fungus affects the roots and lower 
trunk of the susceptible plant, and can 
usually be detected by light tan toadstools 
which appear at the base of the plant 
shortly after the first fall rains. These toad- 
stools have a white under surface and tiny 
brown scales on the top surface. Examina- 
tion of the roots of the plant will reveal 
large sheets of white fungus growth which 
have a mushroom-like odor. 

Most affected plants also show dark-brown, 
root-like cords called rhizomorphs. Some 
of the rhizomorphs cling to the roots of 
the host plant and some spread into ad- 
jacent soil, affecting all susceptible roots 
in their path. Extensive areas of vegeta- 
tion can, therefore, be killed by this fungus, 
and when it is recognized, prompt action 
should be taken to control it. 


SURGERY 

The life of the plant may be saved if all 
diseased roots or other affected parts are 
removed. In the case of supporting roots 
which cannot be removed, cutting off the 
affected parts may arrest the further spread 
of the disease. 

All cuts made should be disinfected. The 
College of Agriculture of the University 
of California recommends that the follow- 
ing solution be used for this purpose: a 
mixture of 1 part of a commercially-obtain- 
able corrosive sublimate to 250 parts of 
denatured alcohol, and 750 parts of dis- 
tilled or rain water. Many growers use a 
paste of Bordeaux mixture and water for 
painting the cuts. If possible, it is advis- 
able to leave the roots exposed for about 
a month. This allows the disinfectant to 
dry and helps kill the fungus. 





ISOLATION 


If the time and expense of disinfecting 
seems unwarranted, it may be possible to 
stop the spread of the disease by removing 
all vegetation in a strip somewhat beyond 
the border of the area known to be infected. 


COPPER SULPHATE 

Partially successful results in the treat- 
ment of oak root fungus have been ob- 
tained in Santa Clara County fruit or- 
chards with the use of copper sulphate. 
Growth of the fungus has been arrested to 
such an extent that trees are able to hold 
their own and to continue to bear fruit. 
However, it should be remembered that 
this treatment is a deterrent, not a cure, 
for oak root fungus. 

To apply copper sulphate (bluestone) , dig 
a trench to a spade’s depth around the 
affected tree so that the crown is exposed, 
and place copper sulphate crystals or pow- 
der in the trench. Many growers prefer 
the powdered form, as it dissolves faster 
and costs only a cent or two more per 
pound than the crystals. About 5 pounds 
of copper sulphate should be used for a 
tree of 5 years or older. This treatment 
should be given in the fall (November is 
a good time) just as the rains are begin- 
ning. The bluestone dissolves slowly and 
is finally absorbed by the soil. 

Some growers keep the crowns of affected 
trees uncovered over a period of 2 or 3 
years so that any new advances in the 
growth of the fungus may be easily de- 
tected. Growers who have used copper sul- 
phate treatment usually repeat it in about 
3 or 4 years. Three or 4 pounds of copper 
sulphate are applied in subsequent treat- 
ments. No harmful results to trees over 5 
years old have been reported. 


YOUNG TREES 
Copper sulphate in pure form should not 
be used on trees less than 5 years old. 
Young trees have very thin bark which 
may be injured by the bluestone. 
Should you observe oak root fungus on a 
tree, the first thing to do would be to cut 
out the diseased bark, and to paint the 
affected area with Bordeaux paste. 
As a substitute for the trench treatment 
on older trees, young trees may be treated 
by sprinkling dry Bordeaux mixture (blue- 
stone and lime) on the top of the ground 
in the area between the drip line and the 
trunk of the tree. One to 3 pounds of Bor- 
deaux mixture may be used for trees from 
1 to 5 years of age (the amount increases 
with the age of the tree). 


FOR FURTHER INFORMATION 

If you notice signs of this disease in your 
garden, it would be advisable to call the 
Agricultural Commissioner of your county 
for advice. Information on the subject of 
oak root fungus may also be obtained from 
the Agricultural Extension Service of the 
University of California at Berkeley. Lists 
of plants resistant to some degree to the 
fungus may be obtained from the Division 
of Plant Pathology, College of Agriculture, 
University of California. 


SUNSET 
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Garden techniques 


Hints to save time, effort, sore muscles 


Most GARDENERS gain ease and smooth- 
ness in gardening by doing things again 
and again over a period of years. And yet 
a simple demonstration, frequently involv- 
ing nothing new beyond a twist of the hand 
or a correct posture, may bring this ease 
to the gardener within a few minutes. 


HOW TO HOE 

It may seem superfluous to tell gardeners 
how to hoe, but the truth is that the aver- 
age gardener, if left to his own devices, 
will go about it in the wrong way. The 
right way to hoe is to face the unhoed area, 
and to hoe toward the weeds. You will 
then have only the small strip of weeds 
heing cut at the moment to carry behind 
the hoe. If you work with your back to 
the unhoed area, the tool is continually 
carrying a load of debris. Uncut weeds be- 
come covered with litter, and it is hard to 
see what lies just ahead. 


WRONG 





Note that the blade of the hoe should strike 
the ground in a nearly horizontal position. 
If the hoe strikes vertically, it cuts holes 
and ridges in the surface of the ground. 


HOW TO CULTIVATE 

The opposite technique is used for cultivat- 
ing. For maximum efficiency and a neater 
job, work with your back, to the uncul- 
tivated portion. Your feet will be on solid 
ground, and you will not tramp on what 
has been cultivated. 

Start by cultivating a small strip, then 
move backward about 2 feet, and cultivate 
forward until you reach the section finished 
previously. In this way, you will always 
be cultivating forward, while your body 
moves backward. 


SPADE VS. SHOVEL 

The shovel was designed for the purpose 
of moving soil, and the spade for digging. 
Use them interchangeably, and you lose 
vour efficiency. 

The first rule in digging is to insert the 
spading tool (spade or fork) so that it 
enters the ground in a nearly vertical po- 
sition. The second rule is to push the tool 
in to its entire depth. and the third to turn 
the soil completely over. 

Look at the handle of a shovel and you 
will find that it is placed at such an angle 
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that it is impossible to insert the shovel 
into the soil in a vertical position without 
holding the handle far forward. Further- 
more, the shovel, being curved, resists pres- 
sure when pushed down, does not cut in 
a straight line, and is not comfortable to 
the foot. 
On the other hand, the spade, being 
straight on all sides, slips down into the 
soil more easily, is rightly built to support 
the foot, and may be inserted at a vertical 
angle. This results in a deeper, neater job 
of digging. 

fa’ 
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Ko 







Many a good word may be put in for the 
shovel, however. Once you have learned to 
use it correctly, pushing it so that most 
of the effort is exerted from the hips down, 
you will count it among your favorite tools. 
The shovel is the tool of tools for making 
furrows and for shifting soil from one level 
to another. If used instead of a hoe for 
skimming off weeds, it saves shoulders and 
back from many a jarring. 


HOW TO LIFT A WHEELBARROW 
Backs can be strained when a heavy wheel- 
barrow is lifted the wrong way. The right 
way is to stand between the handles, a 
little forward, and then to bend the knees 
and grasp the handles. Hold the back 
straight and gradually straighten the 





knees. If the load is at all heavy, push 
forward with the knees still bent. This will 
set the wheel in motion and make it easier 
to get the barrow going. If the load is too 
heavy, you will be unable to lift the bar- 
row with the knees in a bending position. 
In this case, of course, the thing to do is 
to lighten the load before attempting to 
move the barrow. 





Have you found ways of making garden- 
ing easier and smoother? Send your good 
ideas to the Garden Department. For 
each idea used, Sunset pays $2. 
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**Scrubbing’s a nasty job and doesn’t 
always clean thoroughly. Use Sani- 
Flush, as I do, twice a week. It rids 
the toilet bowl of stains and discol- 
orations. Leaves it white, clean, 
odorless.” 

Yes, that’s the easy way of it. 
Sani-Flush workschemically, remov- 
ing every sign of stain or film. It 
cleans the hidden trap; also disin- 
fects—removes a source of toilet 
odors. And it doesn’t harm toilet 
connections. Nor injure septic tanks 
and their action. Try Sani-Flush. 
You can buy it everywhere, in two 
convenient sizes. 
The Hygienic Prod- 
uctsCompany,Can- 
ton 2, Ohio. 


QUICK 
EASY 
SANITARY 















VERY TRULY YOURS 


PHOTO MATCHES 


See your favorite photograph reproduced 
with superb clarity on standard size match 
packs. Send us any black-and-white snap- 
shot or negative—your home, dog, horse, 
boat, baby, serviceman, family group, etc. 
Original photo returned intact. One sub- 
ject to a box. Order now for unique 
Christmas gifts. 


Box of 50, $4.75 plus 15¢ postage 
Box of 100, $7.50 plus 25c¢ postage 
No C.O.D.’s please 


INDIVIDUALIZED PHOTO MATCH CO. 


Dept. S-1, 18 East 41st St., N. Y. 17, N. Y. 
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Two Forms - 


CUBES or 
MEAL 


Feed BOTH for Variety 















Provides the 19 Elements 
Needed for 100% Nutrition 


GUARANTEE OF QUALITY 
Acceptance by the leadin rina 
associations assures you that Friskies 
has passed the most exacting chemical, 

- biological and nutritional tests. 


Proper diet means so much! So 
feed Friskies every day, and be 
sure your dog is safe from the 
many ailments due to faulty 
diet. Friskies’ “Meaty” flavor 
wins ’em instantly. Two forms 
—cubes or meal. Feed both for 
variety. Try Friskies. 


veterinary 



















USE THESE 


MAGIC TABLETS 
FOR GORGEOUS 
INDOOR PLANTS 


What a world of difference these little tablets can 
make! Feed them to your plants regularly, thus 
insuring against set-back during winter’s changing room 
temperatures, dry air and sunless days. Enjoy the 
beauty of Begonias. Have gorgeous Ferns that do not 
turn brown at the tips. Keep all your house plants 
fresh, green, strong and healthy despite artificial heat. 
One user writes, “After using Plantabbs on my 
African Violets they put forth twice the blooms. This 
morning I counted 203.” Insist on Fulton's Plantabbs 
(11-15-20), the original formula of rich Plant Food in 
tablet form. At dealers. 25c, 50c, $1, $3.50, or 
postpaid from Plantabbs Co., Baltimore 1, Md. 








VICTORY BONDS 
AND HOLD THEM 








FULTONS 


PLaniasBS 


PLANT FOOD TABLETS PLUS B! 








LANDSCAPE 
feat” GARDENING 


FOR A thorough interesting and 
PLEASURE constructive home training 
OR PROFIT for both those who wish to 

+ become LANDSCAPERS, 

DESIGNERS and GARDEN- 
TO START ERS, and those who wish to 
YOUR OWN learn for their OWN USE 
BUSINESS AND PLEASURE. 
rt EMPLOYMENT 


OPPORTUNITIES 
TO IMPROVE An uncrowded field. Health- 
YOUR ful out-of-door work for both 
PROPERTY men and women. Prepare now. 
Send for FREE Information 
NATIONAL LANDSCAPE INSTITUTE 
Dept. 8-11, 756 So. Broadway, L. A. 10, Calif. 














STATEMENT OF THE OWNERSHIP, MANAGEMENT, 
CIRCULATION, ETC., required by the Act of Congress 
of August 24, 1912, and March 3, 1933, of Sunset 
Magazine, Pacific Northwest, Central, and Southwest 
Editions 

Published monthly at San Francisco, Calif., for Oct. 1, 

1945, State of California, City and County of San Fran- 

cisco, ss: 

Before me, a Notary in and for the State and county 
aforesaid, personally appeared L. W. Lane who, having been 
duly sworn according to law, deposes and says that he is 
the Publisher of SUNSET, and that the following is, to 
the best of his knowledge and belief, a true statement of 
the ownership, management (and if a daily paper, the cir- 
culation), ete., of the aforesaid publication for the date 
shown in the above caption, required by the Act of August 
24, 1912, as amended by Act of March 3, 1933, embodied 
in section 537, Postal Laws and Regulations, printed on 
the reverse of this form, to-wit: 

1. That the names and addresses of the publisher, edi- 
tor, managing editor, and business manager, are: pub- 
lisher, L. W. Lane, 576 Sacramento St., San Francisco 11, 
Calif.; editor, Walter L. Doty; managing editor, R. B. 
Lane; business manager, Lewis G. Watson; general man- 
ager, Howard Willoughby. 

2. That the owners are: (Give names and addresses of 
individual owners, or, if a corporation, give its name and 
the names and addresses of stockholders owning or holding 
1 per cent or more of the total amount of stock) 

LANE PUBLISHING CO., 576 Sacramento St., San 
Francisco 11, Calif. 

L. W. Lane, San Francisco, Calif. 

Howard Willoughby, San Francisco, Calif. 

3. That the known bondholders, mortgagees, and other 
security holders owning or holding 1 per cent or more of 
total amount of bonds, mortgages or other securities are: 
(If there are none, so state). None. 

L. W. LANE, Publisher. 

Sworn to and subseribed before me this 28th day of 
Sept 1945. Florence Haney. My commission expires 
May 23, 1949. 








Garden tips 


Ways to better gardening 


HOW TO SHARPEN A HOE 


Most hoes should be sharpened only on the 
outside of the blade. The slant at which 
the hoe is attached to the handle obviously 
calls for the sharpened side to be closest 
to the ground. 


It is best to secure the hoe in a vise or in 
a firm grip between the knees (with the 
blade resting against something solid) 
when sharpening it. Then both hands will 
be free to use the file. Grasp the top of the 
file in the right hand, and the lower end in 
the left hand. Then sharpen the edge with 
even, downward pushes of the file. 


MIXING SOIL 
When you are mixing compost for seed 
flats. place the equal parts of leaf mold, 
sand, and loam in successive layers on the 
bench where they are to be mixed. Do not 
make these layers too large; smaller lay- 
ers of about a shovelful at a time allow 


easier mixing. When you have piled up 











the necessary amount of compost, turn it 
over, forming another heap, a shovelful at 
a time. Then return the heap to its orig- 
inal place. Turning it over in this way 
about twice will mix it well and insure 
compost of balanced ingredients for your 








seed and pricking-out flats. 


PINCHING 
Snapdragon, stock, and other hardy an- 
nuals that were planted out a few weeks 
ago need pinching back to produce many 
strong sideshoots and plenty of flowers. If 
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the stem is still succulent, it will be pos- 
sible to pinch it off with the thumb and 


forefinger. On older plants, it may be neces- 
sary to use a knife or shears. 
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@ Ripens shortly after regular 
strawberry season. Bears con- 
tinuously until frost. Fine fla- 
vor, extra sweet, requiring less 
sugar, keeps longer than most 
varieties, ships well. Compact 
100 for12.5Q plants bearing heavily when 

POSTPAID established. Red all through. 


Send for NURSERY CATALOG in Color! 


RICH & SONS NURSERY 


Dept. S HILLSBORO, OREGON 


Order your 
Plants Now 
12 for $2.00 
25 for 3.75 
50 for 7.00 











Now, Enlarge Your 
Own SNAPSHOTS! 


with the new -Photo 
Enlarger Kit 


For all films up to 3'4x 
4% quickly, easily, in 
your own home. Parts of 
metal come finished, ready 
_ to assemble with lens and 
directions. ONLY $22.50, 
plus 55¢ sales tax. No 


i other taxes. Satisfaction 
} Guaranteed. Send order or 
di write for photo and infor- 


mation. 


OAKLAND PHOTO EQUIPMENT CO. 
5447 Manila Ave. Oakland 11, Calif. 





CAMELLIAS 


Now is the time to come in and see our fine collection 
of Camellias. There are such well known varieties as: 


DAIKAGURA ALBA PLENA 
CHANDLERI ELEGANS PURITY 
COLONEL FIREY KUMASAKA 


Also, many of the rare varieties such as: 
PINK STAR EMPEROR OF RUSSIA 
JULIA DRAYTON MONJISU variegated 
GRANDIFLORA ROSEA and many others 

All in containers ready for immediate planting. 


Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON NURSERY 


Millbrae, Calif. 










El Camino Real at S. P. Depot 








GOPHERS 


HOW TO GET RIDOF THEM 


No need now to mix baits or to use traps or gas. 
Force’s Gopher Killer Pellets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction. 
60 pellets 50c, 175 pellets only $1.00. Ask for— 


FORC%’S GOPHER KILLER 


Wholesale distributors: 


SCHMIEDELL & COMPANY 
227 Davis St. San Francisco 11, Calif. 


ESPALIER AND 
DWARF FRUIT TREES 


34 varieties. Early and heayy producers. 
Largest and most complete stock in California 
Write for Price List. Visit Nursery 
ESPALIER NURSERY 
Belmont, Calif. Phone Belmont 1632-W 
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BULBS 


Cut Flower Prices Are High 
So Grow Your Own and Save! 


cutee --25 Clara Butt, light pink........ $3 
25 Inglecomb Pink, salmon....... $3 
fF 3} ae $3 
SO eer $3 
25 Princess Elizabeth, rose....... $3 
25 Rev. Euubank, lavender........ $3 
25 William Pitt, best red........ $3 
ae $3 
ANEMONES..... 25 single deCaen mixed.......... $1 
25 St. Brigid, semi-double mixed. .$1 
SPARAXIS......25 special mixed Jumbo.......... $1 
TRITONIA......30 Mixed, pink or orange*...:.... $1 
DUTCH IRIS....35 Wedgewood, early blue........ $1 
40 Yellow Queen, early.......... $1 
40 Imperator dark blue.......... $1 
30 Beautiful Mixture............ $1 


RANUNCULUS. . 60 Tecolote strain mixed No. 3....$1 
0 Tecolote strain mixed No. 2....$1 
40 Tecolote strain mixed No. 1....$1 
30 Tecolote strain, separate colors* $1 

CHINESE LILIES.(Narcissus) 10 large bulbs........ $1 

DAFFODILS.....15 King Alfred. Yellow.......... $3 

HYACINTHS....15 mixed (Holland Grown)...... $3 
15 sep. colors* (Holland Grown) ..$3 

CROCUS....... -15 mixed, blue, yellow, white*....$1 

**“Specify which” 

Postpaid. Add 212% Calif. sales tax. 


Schoorls Seed Store 


1433 Broadway Burlingame, Calif. 











OREGON GROWN 
The Ideal Christmas Gift 


@ Long branches carefully selected for 
perfection, filled with bright scarlet 
berries clustered among the dark green 
leaves. Freshly cut. Shipped prepaid in 
cartons—3 sizes 


No. 1, 2 Ibs., $2.00; No. 2, 3 Ibs., 2.75 
No. 3, 5 Ibs., $4.50 


N. Van Hevelingen 
3870 N. E. Glisan St. GROWERS 


Portland 13, Oregon 








AQUELLA STOPS WATER SEEPAGE 
PERMANENTLY 


New Waterproof Paint 
for Concrete, Cement, 
brick walls . . . pre- 
vents costly repair 


bills. 


AQUELLA stops moisture, dampness and water 
seepage in walls of basements, showers, swim- 
ming pools, fish ponds, ete. ... renders them 
waterproof. The surface becomes smooth and 
uniform and may be washed. Becomes harder 
after each washing, NO BLISTERING, FLAK- 
ING OR PEELING, AQUELLA is a white pow 
der, simply add water and apply with a brush. 
8.4 Ib. bag makes 1 gallon, costs only $3.60, 25 
Ib. bag only $8.50; 50 Ib. bag for $15.75. All 
are postpaid prices. 


WETHER-GLAZE CO. 
1747 Sacramento St., San Francisco 9, Calif. OR. 1695 
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To find nearest dealer 
consult Classified Telee ——— 
phone Directory. 





CAMELLIAS 


THE FINEST ON THE PACIFIC COAST 


DAVID ROSE DAWN GLEN 40 
ADOLPH AUDUSSON FIREBRAND 
ELEANOR FRANCHETTI K. SWADA 
JOSEPHINE HEARN VICTORY 

LA REINE Variegated ADAH PEARL 


ELEANOR OF FAIROAKS and many others 


WE INVITE YOU TO VISIT OUR NURSERY 
Closed Thursdays 


EAST BAY NURSERY 


2332 San Pablo Ave., Berkeley 2, Calif 











BEGONIAS 


AND HOW TO GROW THEM 
By BESSIE BUXTON 


This book by a leading authority has chapters on soil, 
fertilizers, seed sowing methods, propagation from cut- 
tings, pests and diseases. Lists all species with their 
habitat and date of discovery. 

FULLY ILLUSTRATED 


Price $2.25, postpaid 
plus 6c State sales tax 
SEND YOUR ORDER TO: 


DAVID MAGEE ...BOOKS 


470 Post Street, San Francisco 2, Tel. EX. 4229 














-* CAMELLIAS:: 


See them now at either of our 2 nurseries . . . choice 
plants in exquisite shades of white, pink, red and varie- 
gated colors. Varieties include ALBA PLENA, CHAND- 
LERI ELEGANS, COL. FIREY, DAIKAGURA, DEBU- 
TANTE, EMPEROR OF RUSSIA, GRANDIFLORA ROSEA, 
GRANDIFLORA ALBA, KUMASAKA, RETICULATA. 

Priced at $2.50 and up. . . at our Belmont Branch, Old 
County Road, across the street from S. P. Depot in Bel- 
mont, Calif., or at our main Nursery. Open Sundays. 


« 4 


343 West Portal Ave., San Francisco 16, Calif. OV. 4333 
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NewSmart 
HYACINTH VASES 





Grow exquisite flowers indoors this easy way. 
Simply fill vases with water, add charcoal to 
keep water sweet. Keep in dark until buds are 
3 inches high, then bring to light. 
New California Pottery Vases—Choice of 
pure white, soft yellow, light blue. $1.50 each, 
postpaid. 
Combination Gift Package—1 vase, color 
your choice; 1 large Hyacinth Bulb, color 
your choice; package of Charcoal; paper 
cone; cultural directions. In special Gift Box, 
only $2.25 postpaid. 


625 So. Hitt St., Dept. S-4, Los Ancetes 21 








IMPROVE YOUR GARDEN WITH 


.. GUANITE 
ae 


"Makes Gardens Grow” 


For quick, healthy growth, feed your young 
plants and seedlings GUANITE as soon as 
their roots take hold. GUANITE provides both 
nitrogen and soil-conditioning humus. It is a 
controlled mixture of organic materials and 
fine peat moss. Tops for gardens, marvelous 
for lawns! Quick acting, yet long lasting! Easy 
to use, dry, odorless, pulverized. One bag 
feeds up to 500 square feet. 


D 


H. V. CARTER CO.,INC. 


52 Beale Street - 





San Francisco 5 - California 

















~ especially for 
eee” TUBER Production 


A breathtaking show last August! 


EXTRA Order Now in Advance: 
Our usual high quality TUBERS 
SIZE will be sent when cured. 

TUBERS came. riroweren and 

FRILLED TYPES in orange, red, 

50% each rose, salmon, white, yellow, mixed 

12 tor*5 Dousre FRINGED TYPE mixee. 
100 for 

$35.00 





MANGING BASKET TYPE mixed. 


Send for Catalog illustrating 
Begonias and other California 


POSTPAIS §=diants and bulbs in color! 
« California Seedsmen 
allawell Ss 4 Nurserymen 


256-F MARKET ST. © SAN FRANCISCO 11, CALIF. 


CAMELLIAS 


We have specialized in growing camellias for 
many years and offer fine plants at reasonable 
prices. We feature many new and rare varieties. 
Plants shipped to any part of the United States. 
Price list on request. Care and culture booklet 
mailed on receipt of 25 cents. VISIT OUR 
NURSERY—OPEN EVERY DAY. 


SMYTH CAMELLIA NURSERY 
W. B. Smyth, Proprietor, Thomas Court, Lagunitas Rd. 
ROSS, MARIN COUNTY, CALIFORNIA 











= mbassador 
™ mbassador 
entliat. 


at leading stores in Northern California 





FLOORS WAX EASIER, 
WEAR LONGER WITH 


PROTEX 


SELF POLISHING 
LIQUID HARD WAX 
Made of the finest carnauba wax. 


Apply on linoleum, tile, painted sur- 
faces, hardwood floors; many other 


uses. 89c A QUART 
FOR BRIGHTER, CLEANER 
FLOORS USE B4 
. FLOOR CLEANER 

At dept., hardware, paint, linoleum, grocery stores 
ENOSIL CHEMICAL CO., 3050 E. 12th St., Oakiand, Cal. 











Dr. FEELY’S worm capsues 





Remedy developed by a 
practical veterinarian. 
Successfully used for 40 
years. At drug stores 
and pet shops. 
If unable to ob- 
tain them at your 
dealer's send 60c 
for box of 12 to 
FEELY FLEA 
FLAKE COMPANY 
725 Harrison St. 
San Francisco7 




























GIVE A MAN A PIPE 
HE CAN SMOKE 


Give him a RICKETTS PIPE—with the drip 
trap and the filter stem. He'll enjoy the cleanest, 
coolest smoke ever. No bite, no 
tar, no gurgle. Tobacco burns 
to a clean dry ash. $7.50 plus 
19¢ tax. Satisfaction or money 
back. So new, your 

dealer may not have it “™ 
yet, order direct from: = 


J.R. RICKETTS \3 
1012 Jackson St. 
Oakland 7, Calif. 
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A DISTINCTIVE CHRISTMAS GIFT 
TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti 
12x18 inches in size. Grand for outdoor and informal 
entertaining. Saves on laundering table cloths. To clean, 


simply wipe cloth over surface. .............. 75¢ each 
SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) 


TROPILRAFT 


635 Sutter St. San Francisco 2, Calif. DO 0691 








N77" 
Reng, 


w Colors yy 
\ Reds ay —P : Purples "i 


> The perfect flower 


for your perennial border, 
foundation planting or for arrangements. 
Write Today for Free Catalog in Full Color 
RUSSELL GARDENS _ Spring, Texas 


RHODODENDRONS 


Rhododendron Fusilier, A.M.R.H.S. 1938, an Ex- 
bury cross of R. Griersonianum and R. Elliottii. 
Field grown for 4 years and hardy here, Said by 
Rhododendron fanciers who have seen this beau- 
tiful Red Rhododendron in bloom to be finer 
than R. Tally Ho. Fine branched plants $10 
.. @ few plants with buds $12. 
(f.0.b. Tacoma plus 1077 for pkg.) 
H. L. LARSON, 1131 North E St., Tacoma 3, Wash. 











RHODODENDRONS € unnamed hybrids, as- 
sorted colors, my selec- 


tion, 8-12” tall................$1.00 each, 6 for $5.00 
AZALEA MOLLIS * tall deciduous, with 
buds 8-12” assorted 
|] ee $1.00 each, 6 for $5.00 
Assortment of Azalea Mollis, no buds........ : 
TIED ncsascsnnctencannnpiiectanatunesbinlitidincinetincianniinss 10 for $5.00 


Cash with order—postage free—no catalogues 


RICHARD P. RESSEL NURSERY 
Mulino, Oregon 





‘WE FIX CLOCKS 


Our shop is located in the 
mountains of the Feather River 
country, miles from town. We 
repair clocks of every type, spe- 
cializing in antiques, sentimen- 
tal pieces, heirlooms, music 
boxes. For estimates write full 
details or send us work direct. 







NS 
we 


GRAMP’S CLOCK SHOP sox 103, onovirte, cat. 
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Special for Xmas... 


SMALL CEDAR TREES 


We have available several hundred small cedars (Libo- 

eedrus decurrens) suitable as gifts for potting or garden 

GRAREENS. 0 cccndsechicecesodees $1.00 each—Postpaid 
SIERRA CEDAR GIFT SHOP 


Twain-Hart, Calif. 








BUY VICTORY 
BONDS NOW! 





They finished their 


job...let’s finish ours! 





SUNSET? 
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PABCO 
HYDROSEAL AND PABCOWEB 


So easy to make tough, lastin 
roof-repairs with this durable, ad- 
hesive plastic! Simply spread it 
over and around the leak or break 
—and then “bond” it with a strip 
of Pabcoweb (which comes in dif- 
ferent widths, like bandages!) No 
other leak-fixing method like it! 
At leading paint, lumber, hardware, 
department stores. 


G7 











THE PARAFFINE COMPANIES: IN 


4 





foneole) ans ALWAYS 
MAKER COOKIE 
TIME! 





Delectable treats bake quickly, smoothly on MRS. 
MULLIN’S COOKIE MAKER.* Has unique guide lines 
for placing and baking cookies evenly. Made of 
heavy, rust-free aluminum. A perfect gift and g per- 
fect gift maker! Boxed set of 2 for $2.95. At your 


dealer's or direct. (*Pat. App. For) 


ALUMINUM PRODUCTS CoO. 


3245 - 16th Street Son Francisco 3, Calif. 


MOUNTAIN MEADOWS 


I’m sincerely sorry that this year, because 
of the continuing scarcity of sugar, I will 
be able to supply only my regular customers 
with Oregon Mountain Meadow Preserves. 
If you have previously ordered or been 
given these old-fashioned preserves and 
desire Christmas boxes this year, please 
send me your gift list as soon as possible. 
1 will fill orders as they are received or 
until all preserves are sold. 

If you ore not on my mailing list, please 
WRITE FOR FREE GIFT BOX CATALOG. 


JANE AMHERST 





1109 WN.E.47™ AVENUE, PORTLAND, OREGON 
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BARBECUE KNIVES 


A really fine gift! Set of 2 Gaucho style hand- 


made Barbecue Knives and. case. Blades of high 
carbon steel with handles of leather and deer’s 
horn. One 10” and one 7” blade. Indian hunting 
scene and your name engraved in gold on blade. 
$14.50 a pair. WRITE FOR DETAILS. 


Exclusively designed by 
PACHE PRODUCTS, Calistoga, Calif. 








ATTRACTIVE CARRIER WITH 


3 HEAT-AND-COLD RETAINING CROCKS 
E clever hostess welcomes this with open arms 
+ « . 80 do guests when served from smartly 
practical THERMO-SERVER. Large 2-quart crocks, of 
special stoneware, retain heat and cold. Dishes may be 
prepared in them, baked in oven or chilled in refrigerator. 
Beans and such kept piping hot, salads crisp and cold. 
Crocks have Turned-Wood Lids and Serving Ladles. 
Separate carrier (size 8 by 28 inches) finished in Wheat- 
Straw Tone with decorative motif in deep brown. Perfect 
wedding or anniversary gift. Prepaid $12.50. 
HOME EQUIPMENT CO., Dept. G-80, 
663 N. WELLS ST., CHICAGO 10, ILL. 
@eeeeae wae eee eeaaa 


EVERYTHING FOR FUN AT HOME 
Headquarters for game room equip- 
ment... accessories for the home. Un- 
usual games, barbecue supplies. etc. 


< Write for 


“Successful Entertaining At Home.” It’s Free! 















 AGrand CHRISTMAS Gift 


OLD SMOKY BARBECUE SEASONINGS 
For the Good Cook and Barbecue ‘Enthusiast 


OLD SMOKY’S GIFT BOX No. 3 
Contains eight different seasoning blends 
ready to use and a HANDBOOK FOR 
RUMPUS ROOM CHEFS AND BARBE- 
CUERS that contain recipes and other 
pertinent information. 


If your dealer cannot supply you, we will 
ship, express prepaid, to any point in the 
U. S. at $5.50 per box. Personal cards en- 
closed if deed 


THE OLD SMOKY SALES COMPANY 
124 West Fourth Street, Los Angeles 13, California 























ELECTRIC BARBECUE MOTOR 


Revolves 3 times a minute—just right to cook thoroughly. 
Can be adapted to fit any barbecue. May be used indoors. 
Has 2 sets of adjustable uprights; a 48” copper plated 
steel spit: 50 ft. cord. Easy to assemble. Everything com- 
plete, $39.50 f.o.b. Walnut Creek, plus Calif. sales tax. 


WRITE FOR FREE LITERATURE 
NAVE ELECTRIC CO. 








2073 Mt. Diablo Bivd., Walnut Creek, Calif. 
BULBS, Vegetable 


GLADIOLU and Flower Seeds 


Finest varieties, ged Sante, petra prices. 
CARL SALBAC 645 Woodmont Ave. 


Berkeley 8, Calif. 
NOVEMBER 1945 





LUCKY 


HORSESHOE 


BELL 


Complete with 
Horseshoe Bracket 


$g.50 


No C. O. D.'s 


For the ranch house, 
patio, camp, or as a 
*“*come-and-get-it,’’ call. 
Unique, attractive, practi- 
cal. Two old horseshoes 
welded so they chime 
pleasantly when tapped 
with raw-hide-tied clapper. Black weatherproof fin- 
ish. Height about 9 in. Diameter about 8'/> in. De- 
sign patent 137664. At better shops or shipped di- 
rect express collect on receipt check or money order. 


Horseshoe Forge 


9 Muzzey Street, Dept. S$ Lexington, Mass. 














COMICE PEARS 


FROM THE ROGUE RIVER VALLEY 










PACKED 
i ecolas 





Luscious, large Comice 
Pears, creamy in texture, rich 
in juicy flavor, make unusual and 
appreciated gifts for family, 


friends, business associates. 

These world-famous pears are 

grown in our own orchards, EARLY 
carefully selected—individually fela-| tat 
wrapped. Delivered PREPAID insure 
to any Express point in U. S. EARLY 
Gift cards enclosed. Order Now 

for Christmas delivery. Delivery 
DELIVERED PRICES a SS 


A—Standard Gift Box (10-14 pears 
oo arge Gift Box (18-94 4) 4 , } Sas be 
— Medium a Box (30- 50) - 5.25 5.10 
bgp ae Family Box (70-100) . . 8, 8 8.25 
Stamps and C.O.D. orders not accepted. 


PINNACLE ORCHARDS 


BOX 952-D + MEDFORD, OREGON 





















@ HERENOW @ 


ROGERS 
Home Freezers 


Immediate Delivery 


Send For Our Free Catalogue 
on Freezer Supplies 


MODERN APPLIANCE CO. 


111 South Ellsworth Avenue, San Mateo, California 
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@ FOLDS DOWN TO 
4 INCHES THICK 
@EASILY STORED 
IN SMALL PLACE 
@ OFFICIAL SIZE 
4 FT. DIAMETER 
@ EIGHT NON-SPILL 


GLASS HOLDERS 
AND ASH TRAYS 


lw new convenience for 
card = ers. The all-pur- 
e playtable for 
small A AR den or recrea- 
tion room. New improved 
model. Attractively finished, 
substantiall made, sturdy legs. 
Nothing to loosen or wear out. 
Now custom mote Aaney 
within 10 days. Only $34.50 Ex- 
press collect. Money refunded 
if not pleased. Makes ideal gift. 
HOME EQUIPMENT CO., Dent. G-79, 
663 WN. WELLS ST., CHICAGO 10, ILL. 
-—ene oe nee ae Se Se eS ee 
EVERYTHING FOR FUN AT HOME 
Headquarters for game room equip- 
. accessories for the home. Un- 
: usual games, barbecue supplies. etc. 
» Ho Write for 

~tSuccesstul Entertaining At Home.” It's Free! 




























STOP THAT ROT 


CUPROLIGNUM 
The Positive 
WOOD, CANVAS AND NET 
PRESERVATIVE 


If not procurable at your dealer, order 
direct, giving dealer’s name. Send $3.00 
for a Gal. can. Delivery charges prepaid. 


RUDD & CUMMINGS | 


Sole Distributors 


1608 - 15th AVENUE WEST 
SEATTLE, WASH. 


* SLICK x 
SHOE-STRING POTATO CUTTER 


For slicing shoestring po- 
tatoes, fruits for salads, 
and vegetables for soups. 
SLICK slips on any knife 
and cuts 6 even sized 
strips. For sale at house- 
wares, variety, Woolworth 
and Sprouse-Reitz stores. 


¢ If not available at your 

/ local store, send 25c¢ to 
Miller Manufacturing Co., Inc. 
Rt. 2, Box 50, Portland, Ore. 


FOUNTAINETTE PUMPS 


— NOW AVAILABLE AGAIN — 
Small pumps for garden pools, fish 
ponds, fountains, light industrial uses. 

SEND FOR CIRCULAR 


LLOYD BOWEN 
1012 Jackson St., Oakland 7, Calif. TWinoaks 3577 


PRIZE RANUNCULUS 


50 Bulbs of the world’s finest exhibition strain, noted $] 
for their giant, extremely double flowers, rich colors 

100 Bulbs, $1.75; Anemones. Colored Freesias same price. 
BOB ANDERSON, 1415 Echo Park Ave., Los Angeles 26 
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DUZ-IT-ALL 





(Lightning Weeder) 
SENSATIONAL NEW 
GARDEN TOOL 


Duz-It-All was invented by a prac- 
tieal gardener. It is strong, light, 
fully guaranteed. Saves time, labor 
and expense. Weeder, Hoe, Rake, 
Edger, Shovel, Seraper, Cultivator 
or Furrower. Any one of these 
by a simple flip of the handle. | 


different tools in one. 95 
your dealers or postpaid with 
full insipnstionns plus tax. 


HARDMAN ENTERPRISES 


310 PARKWAY, CHULA VISTA, CALIF. 














we 7/ GRANTS 
ANT CONTROL... 


“SAFETY SEALED” 
All Metal Containers 


Protect Children 
aud Pets 





FOR SALE AT ALL RET 
» ’ nie 1 


STORES 








DOES YOUR DOG 






ITCH ? SCRATCH ? 


\ DON’T BLAME FLEAS 
-»»-MANGE...DIET! 
If your dog or cat itches, 
scratchescontinually,it ‘sprobably 
t due to fleas, mange or diet. 2 to 1, it’s 
FUNGITC i grass-borne fungus infection long a puz- 
zle to science. It starts as anitch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
start im ears, on paws, underbody, tail or eyes. Can have 
serious results—costly care—even total loss. Now a moted 
specialist's discovery —SULFADENE ——— Cr 1- 
stopsitching in minutes ...clears up scales and sores 

a few days. Only $1.00 in stores. If your dealer doesn’t 
have SULFADENE, orders direct—address below: 


SULFADENE, BOX M-255, BROOKFIELD, ILLINOIS 


U0 SULFADENE 











Miles. DDT 


SPRAYS - DUSTS e EMULSIONS 
NOW AVAILABLE! 


Dairy Barn - Poultry House - Household 
SPRAYS 


Write for descriptive literature 


MILLER PRODUCTS CO. 
1932 S.W. Water Ave. Portiand, Oregon 











Pour it on - Watch em Grow! 


The balanced fertilizer 
with plant hormone and 
complete nutrients .. . 









spoonful makes 
a golion of rich 
FERTILIZER 


For Starting Seeds. .Slips 




















and Cuttings . . .Transplanting 

.» Regular Feeding in the Garden. 
Ask for Free Pamphlet 

1c size makes 5 gal S$isizemakes 100 gas 


25¢ size makes 16 gal. $2size makes 400 gal 
$0csizemakes 37%igal. $5 size makes 1200 gal 


AT NURSERIES © HARDWARE © VARIETIES 





MARKET ST 


PLANT-CHEM ita san saaneeeee i 



















The “Magic Formula” Fertilizer 
...imported from Canada! 


a 


-_- 
FERTILIZER 
(12-19-10) 


12 NITROGEN stimulates growth of 
% stem, stock and leaves. 


19% Home “deaeeaaieee stimulate root 
growth 


1 POTASH stimulates growth of 
seed, fruit or flower. 


Clean! Odorless! Simply mix 
with water. $1 package of The 
Old Gardener Fertilizer makes 
42 gallons; enough to feed 56 
twenty-foot rows, 3 times dur- 
ing season. At your garden su 
ply dealer, or send $1 and pac 
age with complete easy-to- 
understand instructions will be 
sent postpaid. 


JEAN BART CO., Dept. SC 
699 SECOND $T., SAN FRANCISCO 7, CALIF. 








CARRY THE ATTACK 
INTO THE NEST! 


GUARANTEED TO KILL! 


FRESNOL 
KILLS si. ANTS 





— — $$$ ————=s 


Do You Own 
A “Scratching” Dog? 


If you own and are fond of a dog that is continually 


scratching, digging, rubbing, biting himself until his skin 
is raw and sore, don’t just feel sorry for him. The dog 
can’t help himself. But you may. He may be clean and 


flea free and just suffering an intense itching irritation 
that has centered in the nerve endings of his skin. Do as 
thousands of Pleased dog owners are doing. At any good 
drug store, pet or sport shop get a 25¢ package of Rex 
Hunters Dog Powders, and give them once a week. Note 
the quick improvement. One owner writes: ‘‘My setter 
female, on Sept. 29th, did not have a handful of hair on 
her body—all scratched and bitten off. I gave her the pow- 
ders as directed. By Nov. 10th she was all haired out.” 
Learn what they will do for your dog. Make a 25c test. 
Economy size box only $1.00. 

J. Hilgers & Co., Dept. 882 Binghamton, N. Y. 


SUNSET 
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MUSIC ror FUN 


Cuts out 9O% 
of the work in 
e 4 
reading music! 
YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 
The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly ... or ey have never hit 
a piano key, you'll still d MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashi thods. But 
if you want to have real fun with your piano, 
if you want to read popular m music quickly and 
easily, send for the first 

















= — FOR , ae FIRST FOUR 
t —on 
COD. plus poor Bo. ‘Les LESSONS 
Chuck Dutten, MUSIC for FUN c.0.D. 
1164 Bateman, Berkeley 5, Cal. —— 











Rare Sane dade 
“CLARA SALLY” 


Registered by American Iris Society, Washington, D. C. 
Everblooming type, vivid startling colors, rosy- 
bronze Standards, maroon-red Falls. Golden 
heard. Fragrant. 30 inch stalk with 7, 9 and 11 
blooms. Not more than ten Irises in the world 
with all these splendid characteristics. Limited 
supply. $5.00 per Rhizome. 

Offered now for the first ag by the owner: 
D. M. GILPIN 


ELIZABETH GARDENS 


3920 Main Street, Vancouver, Washington 








KILL FLEAS, LICE AND 
<---> DOG TICKS 


on dogs, cats with 


OLD TRAPPER 
FLEA POWDER 
Gives quick, effective re- 
sults. Has pleasing odor, 
too. At dealers, pet shops 


25¢ 


Manufactured by 
Stanley Industries 
Seattle, 88, Wash. 




















the pointed Fertilizer 
Tablet for Potted Plants 


tens 
25¢ 





ECONOMY 

PACKAGE 20d Garden Flowers. 

( about ) If not available at your dealer's, write 
400 tablets 


FERTIL~ POINT COMPANY 


2005 FIRST AVE., SEATTLE 1, WASH. 


$1.00 Frio 





CAMELLIA” RETICULATA 


Orders now being taken for plants of this rare 
species, grafted on 4 to 6 year understock. 
Also over 300 other popular and rarest kinds. 
Free! Price List and Specialist’s Simple Growing Directions. 


CARTER’S CAMELLIA GARDENS 


‘Camellias Exclusively” 
Garvey Ave. Monterey Park, Calif. 





525 E. 
Peaches, Apples, Pears, 


FRUIT TREE Prunes, Plums, Cherries, 


Apricots. FREE 40 page catalog. Buy direct from grower. 
Tualatin Valley Nurseries, Rt. 3 Box 310, Sherwood, Ore. 
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A treat for 


DINNER 
PARTY 


Something new, delici- 
ous...Something your 
guests will talk about. 
SMOKED TURKEY is 
ready to eat...ideal 
for hors d’oeuvres or 


buffet lunch. 


A PERFECT 
CHRISTMAS GIFT 







CHASE'S 
od 

SMOKED 
TURKEY 





WHOLE TURKEYS 
8 to 12 bbs. at $1.50 tb. 


HALF TURKEYS @ delicacy for 
5 to 7 bs. at $1.75. the epicure 
Cash with Order, or C.O.D. 

Express prepaid anywhere in U.S.A, 
Order From 


Bill & Bernice Chase 
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This collection of five hardy, 
well-rooted camellias, 6 to 10 
inches high, should be in every 
garden. Lovely flowers from 
February to June. 
MISSION BELL, 

Cherry red, loose growing bush 
FOR ONLY PROF. SARGENT, 
Very double, deep scarlet 

ROBIN HOOD, 


$400 
postpaid Bright red, yellow stamens 
Washington sales’ DAIKAIGURA, 


$600 
VALUE 


gy ea Red, blotched with white 
ORDERS REV. JOHN BENNETT, 


Large rose pink 


SEND FOR COMPLETE WURSERY 
CATALOG i\\ustrated in COLOR! 


ontnelf NURSERIES 


Rt. 4, Box 90A, Renton 15, Wash. 








...for indoor growing 
in pots. Have cheer- 
ful flowers in your home to 
brighten up the dull winter 
months...ORDER NOW! 


PAPER-WHITE NARCISSUS doz.'1.00 
; ay CHINESE SACRED LILIES doz. 1.00 


FREESIAS, Rainbow Mixture 
18 large bulbs ......... 1.00 


SN 
RANUNCULUS, large, double, 
colorful, jumbo size bulbs, doz. 1.00 


All Bulbs Sent Postpaid 
SFY Send for FREE illustrated catalog 
>” of CALIFORNIA BULBS and SEEDS 


FRANK ead 
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ALL-STEEL GY 





Easily set up on lawn, cement or gravel 
Complete with 

2 Acting Bars, 2 Adjustable Swings, 2 
Trapeze, Ladder, Teeter, Shinny Pole, 
Helper Rope. 

Sturdy construction, frame 2” and 1%” o.d. 
pipe sandblasted smooth, finished in auto- 
mobile lacquer, bright color, swing seats 
and teeter 114” x 6” planking, lacquer fin- 
ish; high tensile strength chains, one-piece 
welded ladder. 

7’ high, weight 151 Ibs. Ground area 7’x13’ 


a $54.50 SOUTHERN CALIFORNIA 
$59.95 Elsewhere 
Freight prepaid 
Send check or money order today to 


OLSAN’S 
ORANGE AT NINTH STREET 
RIVERSIDE, CALIFORNIA 
TOY CATALOGUE ON REQUEST 





WAITING 
FOR 


We are still busy on critical work... 
keeping power lines clear... but hope 
soon to resume regular service. 


« DAVEY * 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Russ Bidg. Story Bidg. 


EXPERIENCE + FACILITIES = ECONOMY 





FAIRY FLAMES PINE CONES 


The magie enchantment of Fairy- 
land brought to your fireside! 
Chemically treated, extremely 
long-burning pine cones that cre- 
ate bewitchingly beautiful flames 
of cobalt, turquoise, apple green, 
red-orchid. Ideal gift. Box of 18 
to 20 cones, $1.50, postpaid, 
Arizona, Nevada, Utah, Idaho, Oregon, Wash- 
ington—elsewhere in U. 8., $1.75. (Sorry, no C.0.D.’s). 
FAIRY FLAMES, 1104 S. Monterey St., Alhambra, Calif. 





California, 








317-S South Hill St., Los aww 13, Calif. 


CALIFORNIA WILD FLOWERS 


These will bloom in any climate 


A blend of over 30 varietios......0.........ecceceeeeeeees 30c 
Golden California Poppies..........................-.c-000000 30c 
Multi-colored Hybrid California Poppies 30c 


All Three Above, 75c postpaid 


CAMPBELL SEED STORE 


Pasadena 1, Calif. Since 1907 Dept. S 
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PASADENA 
TOURNAMENT 

An everblooming thorn- 
less Cecil Brunner bush 
type. Tiny buds unfold 
into large velvety-red 
fragrant flowers $1.85 


RED SWEETHEART 


Similar in size and habit 


with red buds opening to 

CN  gpeerbendidae tage $1.85 
Send for CL. CHRISTOPHER STONE 
CATALOG : ; 

Enjoy this superb red rose, 
of ROSES . 

4 oth a vigorous climber, excellent 
po . foliage, free flowering $2.25 
Pai DORMANT PLANTS 
plants 
illustrated ALL 2 FOR $5.50 
in color Postage Paid 


MARSH’'S.NURSERY 


150 N. LAKE AVE., PASADENA 4, CALIF. 





GIANT FLOWERING 














= One of the showiest 


¢! of spring flowers. 
FS) a) One bulb often 
. \ » oe, produces dozens 
‘Ne \ 4 7) of blooms ranging 
ts R mae from Red, Yellow, 
Aree Pink Gold to White. 


@ Double Camellia Types and some 
Semi-Doubles make up our strain of 
RANUNCULUS MIXED BULBS. 


SIZE 25 50 100 
sues sues eues 

No.1 $1.75 $3.25 $6.00 

No.2 $1.25 $2.25 $3.75 


@ Both sizes produce the same size 
flowers but the larger bulbs produce 
MORE blooms the first year. 

Send for Bulb Catalog in color 


F. LAGOMARSINO 


AND SONS + Box IIS L * Sacramento, Calif. 





GROW FOOD AND FLOWERS 


YEAR ‘ROUND WITH A 


“ MERNER-BUILT © 


7x9 ft. Greenhouse—attractive—substantially built— 
ideal for growing plants in and out of season, $150 
es Also Hotbed-Greenhouse, 4'6”x5'3”, holds 
8 flats, only $32.50. 

WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 





2425 El Camino Real 
REDWOOD CITY, CALIF. 











am 
fe 
FOLDING 
GOLF 
GARDEN 
UTILITY 
CART 


WEIGHS 10 LBS. 
CARRIES 400 LBS. 


THE “FAIRWAY’—$19.95 


Steel frame—ball bearing wheels—big rubber 
tires—web straps. Ideal for golfing, gardening 
and shopping. Easily stored, Use it for handling 
trunks, laundry, garbage cans and trash. 

THE PERFECT GIFT—FOR HIM OR HER 
Factory guaranteed—immediate delivery 
CALIFORNIA CART CO. Order Today 
1016 Pershing Square Bidg., Los Angeles 13, California 


he o 














HOW TO GROW AMARYLLIS 


is fully discussed in our Fall Catalog. If you 
have failed before you can now succeed, The 
catalog also carefully explains the culture of 
Cymbidium Orchids, Gladiolus, Lilies, and all 
bulbs listed and tells you how to grow bulbs in 
pots. Free for a post card request. 

Special Offers Amaryllis rutila hybrids. An ex- 
cellent strain for out door planting. Mpstly in 
one shade of red. 30c ea., 6 for $2.50. Jumbo size, 
The ea., 6 for $3.75. 

Amaryllis, Select Strains, Assorted Colors are 
best for pots. Exhibition flowers. 80c ea., 3 
for $2.25. 

Watsonias. Gorgeous colors, assorted. For South 
only. Mar.-Apr. bloom. 60¢ doz., $3.50 per 100. 
Calif. eustomers add 2%% Sales Tax, please. 


CECIL HOUDYSHEL, Dept. 8S, La Verne, Cal. 





nd White 


) Lavender a 
Dahlia-flowered, 5in. across, 
easy togrow.3-ft. plants. Sbestcolors, 
all 6 15bc- Pkts. seeds postpaid for lc! 
Veg. Seed Catalog Free. 
PEE CO. 


425 Burpee Bldg., Clinton, lowa 


HOLLY... 


The Discriminating gift for friends and business associ- 
ates. Every spray of our English holly is red berried. The 


Home Decorating Pack (18”x18"x5") $2.75 Ex. Pre- 
paid. Chemically dipped to ensure lasting qualities. 


THE ACRES 
Rural Route 2, Oregon City, Oregon 











BUY CHRISTMAS SEALS 





PLAN YOUR HOME 


yee ry S " 
why aahee begs 
2a os 














Homes to sult every climate. 
complete floor plans of each. One and 2-story homes, 4 
to 10 rooms, 1 and 2 baths. Each home an architectural 
gem. Ideal for home builders, architects, realtors, and 
material dealers. Complete plans available—OK for F.11.A 
Check Books. 










Charming Homes — 32 designs, $1.00 — 
Enchanted Homes — 62 Stucco homes, $1.00..... 
Small Homes — 23 frame houses, $1.00 


Brick designs, barbecues, patios 
fireplaces, walks, etc., $1.00 
ALL 4 BOOKS — Group price, $3.00.........2......... 
Cash, check, money order. Add tax. Money back 
satisfied. 
CLEVELAND PUBLICATIONS, Dept. S-2 
304 S. Broadway, Rm. 341 Los Angeles 13, Calif. 








if not 


Cc 








CARNATIONS 


Enjoy your own beautiful carna- 
tions. ORDER NOW for immediate 
planting. Fine California stock of 
perpetual Flowering Cernations—3 
choice plants, $1.25, 12 selected 


varieties, $5.00. Send check, bills 


or money order. 









Send for 
new folder 
of selected, 
attractive va- 
vieties. 1's free! 


5 OCLULULYA 


Box 268, Encinitas, California 


FINER PANSIES 


Famous Giant Swiss, brilliant colors........ Pkt. $1.00 
Hybrid Blend, huge pastels and bronzes. ..... Pkt. $1.00 
Clarke Blend, mixture of Swiss and Hybrids. . Pkt. $1.00 
Special Offer, half packets, each of above. . the three $1.25 
Cultural directions. Pansy and Primrose catalogue. 


THE CLARKE‘, Growers, Clackamas, Ore. 


m ORCHIDS «a 


CATTLEYAS . .. CYMBIDIUMS 
Write For List 
N. W. CURSON, Orchid Importer 











Rare Camellia 
AT EAST LAWN NURSERY 


Camellia fanciers will appreciate the rare and lovely 
Camellia Reticulata now available at East Lawn. All East 
Lawn Camellias are personally selected in the growing 
areas. Write or phone 5-3035 for details 


Folsom Blvd., at 46th, Sacramento, Calif. 











Pruning Books 


Practical Books—IIlustrated and Diagramed 
‘How to Prune Fruit Trees’’ by Martin 
“How to Prune Western Shrubs” by Martin 
$1.00 Each Postpaid 
CAMPBELL SEED STORE 


Pasadena 1, Calif. Since 1907 Dept. S 














DAFFODIL SPECIAL 


25 large double nose Daffodil and choice Narcissus. 
8 named varieties, each marked. $3.75 postpaid plus 
Calif. sales tax. 

GLORY OF THE SUN—lInteresting small bulb from Chile. 
Fragrant light blue flewers with white throat and yellow 
stamen. Fine for pot plants or eutting. Top size bulbs, 
25he each, 5 for $1. 

E. JAMES NURSERY 

8715 MacArthur Bivd., Oakland 3, Calif. SW. 4420 











Exterior photographs and , 


ROSE BUSHES 


125 varieties for this winter's delivery 
75¢ each $7.50 per dozen 
Write for Catalog 


PORT STOCKTON NURSERY 
2910 East Main St. Stockton 46, Calif. 














TERMITES SURRENDER TO 


PERMAWOOD PRESERVATIVES 


These approved Pentachloropheno! solutions are 
equally effective in controlling dry wood rot_and 
post beetles. Wood may be brushed, sprayed, or 
dipped, Ready-to-use Permawood, 5-gallon size 
$6, delivered in Calif. One-gallon trial size $2. 
ADMIRALTY MANUFACTURING CO. 
740-750 23rd Avenue Oakland, California 


SUNSET 

















Only with Grass! reE-seal caps that protect your coffee even AFTER the jars are opened. 


Keeps coffee safer from flavor-killing air—the Duraglas Jar! 


Year after year coffee roasters have tried 
to get coffee to you in fresher and fresher 
condition. First, by ordinary packaging. 
Next, came the miracle of vacuum-pack- 
ing. And then another step forward—the 
cap. 


vacuum-pack yar with a RE-SEAL 


After each “close the door”’ 


against outside air and moisture! This 


use, you 
extra protection helps your coffee stay 
fresher and more fragrant. Just be sure 
—always—to buy your favorite brand in 
the Duraglas container, that can be RE- 


TRADE MARK REG 


sealed arrtTiGHT. Cost? No more than 


any other vacuum container! 


There are a thousand and one other things 
you buy for which Duraglas, the modern con- 
tainer, provides ideal, economical protection 


Owens-Illinois Glass Company, loledo 1, Ohio. 


CONTAINERS THAT GIVE A LIFT 








